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See ony Swift 
Improved and faster imprinting of product names and 
ingredients on blank panel designs was demanded by 
the packing industry. To accomplish this, perfect align- 
ment to one edge of the casing IS A MUST — no small 
job in rotary printing. 
We have engineered the equipment for this pro- 
cedure and NOW it is yours without asking — at no 
extra cost — with every order for “Tee-Pak” casings. 
This new advantage, plus these other super qualities 
of “Tee-Pak” casings: strong, reliable, heavyweight 
types — lightweights that are tear-resistant — form 
fitting — sales-appealing in appearance — all yours 
when you use “Tee-Pak” casings. 
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Get perfect emulsions faster, 
at lower cost... 

with Buffalo self-emptying 
SILENT CUTTERS 







There are no startling facts to give you about 
Buffalo Silent Cutters. They are simply well-designed, 
well-constructed, highly efficient machines that can turn 
out from 200 to 800 pounds of sausage meat in 5 to 8 
minutes at the lowest possible cost. The meat comes out fine in 
texture, free from lumps and sinews, and is so conditioned that it 
will absorb the maximum of moisture and seasoning. 


The self-emptying feature available on most models is simple and 
efficient. When you open an air valve and lower the plow, the en- 
tire load dumps automatically. There is no hand scraping required. 


There are more Buffalo sausage-meat cutters in service than any 
other make. We'd like an opportunity to show you why this equip- 
ment gets the nod from so many buyers...why large chain stores 
contracts specify that sausage must be made with Buffalo Silent 
Cutters. Please write to us for additional facts. Our representative 
will gladly call on you. 


JOHN E. SMITH’S SONS CO. 


50 BROADWAY ° * BUFFALO 3, NEW YORK 


Sales and Service Offices in Principal Cities 
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They’re two shoes in one: rugged, 
dependable safety shoes on the job... 
handsome, dressy street shoes after hours. 
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FREE SAFETY POSTERS! shows 


NEW type of sofety-dress shoes lexcept woven 
style). 12 x 18. No advertising. SEND TODAY for 


any quantity you need. 








They cost your worker less than ordinary 
street shoes of equal quality. They elimi- 


*T. M. Reg. 


nate the need for an ‘‘extra” pair of work ae 
shoes. They come with straight tip, wing tip, \ ~~ 


moccasin tip—even a cool, comfortable 
new woven style for hot smoking and can- 
ning rooms! Have your workers seen them? 
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FAIRBANKS-MORSE Scales are Better 


For all packing plant weighing operations, there is a 
Fairbanks-Morse Scale that exactly suits your re- 
quirements. Whether it is a Dial Scale or a Beam 
Scale, accuracy ... fast operation ... ease of reading 
.--long service ...are built-in Fairbanks-Morse ad- 
vantages that provide the easy way to “weigh.” 
Fairbanks-Morse Printomatic Dial Scales and Type 
Registering Beam Scales are available to supply a 


“all weighs” 


printed record of all weights...to eliminate the 
human element and simplify record keeping. Your 
Fairbanks-Morse weighing expert will be glad to 
review your weighing operations and recommend 
the scales that will help you “all weighs.” Fairbanks, 
Morse & Co., Chicago 5, Ill. 


2 FAIRBANKS-MORSE 


A name worth rememberi 
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Full Capacity Beam 


Bench Scale 


DIESEL LOCOMOTIVES + DIESEL ENGINES - PUMPS - SCALES 
MOTORS - GENERATORS - STOKERS - RAILROAD MOTOR 
CARS and STANDPIPES - FARM EQUIPMENT - MAGNETOS 





Portable 
Dial Scale 





Printomatic Dial Scale 























AMI CONVENTION SUGGESTIONS... 


For Better Methods of Processing 


Visit us at Booth 25 


JADE ROOM 
WALDORF-ASTORIA 


Enjoy Griffith Hospitality 
in the 
BELMONT SUITE 
BELMONT PLAZA 


(Across the Street) 


Be sure to attend the Club Room Party for Packers, 
sponsored by the Meat Industry Supply & Equipment Ass’n., 
Monday— September 19, 5 to 7:30 P.M.— 
Moderne Room, Belmont Plaza. $800 in Door Prizes! 


The 


GRIFFITH 


LABORATORIES, Une. 


In Caonade—The Griffith Laboratories, Lid 





CHICAGO 9, 1415 W. 37th St. LOS ANGELES 11, 4900 Gifford Ave. 


NEWARK 5, 37 Empire St. TORONTO 2, 115 George St. 
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EXCLUSIVE, 
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NO CASE OF OPERATIONAL FAILURE EVER REPORTED 


When you buy Kold-Hold Refrigeration Plates for your truck, you can count 
on a lifetime of low cost, highly efficient refrigeration. For, with over one- 
half million Kold-Hold plates in use today, there has never been a case of 
operational failure reported. Trucks equipped with Kold-Hold Plates have 
been subjected to the most severe operating conditions possible, in all 
types of trucks. And never yet have they failed to provide the refrigera- 


tion needed. 


PATENTED FEATURES MAKE 


KOLD-HOLD 
TRUCK PLATES 


THE MOST 


(nown 
es ae 





“PERIMETER FREEZING” ELIMINATES OPERATIONAL FAILURES 


The extra long life of Kold-Hold Plates is due to 
exclusive design features which eliminate the oper- 
ational failures found in conventional plate design. 
In Kold-Hold Plates, the refrigerant passes through 
tubing along the outer edges of the plate first . . 
before it reaches the center. (See drawings below.) 
As a result the outer edges freeze first and the 
strain caused by the expansion of the eutectic is 
placed on the center and strongest part of the plate. 
DUE TO THIS PATENTED METHOD OF CON- 





KOLD-HOLD MANUFACTURING COMPANY 
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NEW CATALOG, JUST OFF THE PRESS. . 


KOLD-HOLD » 





Jobbers in Principal Cities 
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STRUCTION WHICH RESULTS IN THE PERIMETER 
FREEZING FIRST, KOLD-HOLD TRUCK PLATES 
CANNOT SPOIL YOUR TRUCK LOAD, THROUGH 
MECHANICAL FAILURE. 

There are other patented features which help 
make the Kold-Hold Truck Plate the most depend- 
able on the market today. The streamlined design 
and rounded corners provide extra strength where 
it's needed most. There’s no chance for ice to cake 
over the end. 





The drawing at the left shows how the tubing carries the 
refrigeration all around the outer edges of a Kold-Hold Plate 
before going into the center. This takes the strain off the edges. 
The end view shows how the center of a Kold-Hold Plate 
“gives” as the eutectic freezes and expands. In conventional 
plate designs, the center freezes and places excessive strain 
on the edges. 





AMI CONVENTION 


Booth 58 Waldorf Astoria 
New York City 





. WRITE FOR YOUR FREE COPY 
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Our hospitality rooms are in the Waldorf, too/ 


THE Cncinnait wours SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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The NEW 

STERLING* MODEL 

STAINLESS STEEL 
LIXATOR* 


Brings Maximum Efficiency 
at Lower Cost 
to Brine Production 


The Stainless Steel Sterling Model Lixator is the 
last word in brine production. This model Lixator 
provides added money-saving improvements that 
mean still lower brine production costs. 


Stainless Steel Construction for ‘‘Life- 
time” Use 

Improved Cleanout System 

Lowered Storage Hopper for Easier 
Filling 

Added Cleanliness 


The Sterling Model Lixator is manufactured in 
standard sizes ranging in capacity from 50 to 425 
gallons of brine per hour. 


Why not consult us about your brine problems? 
The specialists in our Technical Service Depart- 
ment are available for free consultation. These 
experienced men will advise you on the proper 
location for Lixator and salt storage, pumping ar- 
rangements, types of pumps, meters and valves. 
They will show you how the new Sterling Model 
stainless steel Lixator means bigger profits for you. 
Write today! 
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OVERHEAD FEED 
CHUTE FOR LIXATOR 
WITHOUT HOPPER 
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WHAT THE LIXATOR PROVIDES 


Chemical and bacterial purity to meet the most exacting stand- 
ards for brine. 


Unvarying salt content of 2.65 pounds per gallon of brine. 
Crystal-clear brine. 

Continuous supply of brine. 

Automatic salt and water feed to Lixator. 

Inexpensive, rapid distribution of brine to points of use by 
pump and piping. 


PLUS THESE PRODUCTION SAVINGS 


@ Ends hauling salt around the plant. 
@ Saves time wasted in making brine. 
@ Stops waste of salt by spilling. 

@ Assures accurate salt measurement. 


TLXATE Perce: 


for making brine 
INTERNATIONAL SALT COMPANY, INC. 


Scranton, Pa. 
*Trade Mark 
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Mil-O-Casings for handy con- 
sumer sized units. Ideal for 
self-service retailing. For stuff- 
ing vse automatic measuring 
attachment on stuffer, 
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PACKAGING MATERIALS 
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GENERAL OFFICES, MILWAUKEE, Wis. 
SALES OFFICES IN ALL PRINCIPAL CITIES 


Printed Cellophane, Pliofilm, Acetate, Glassine, Plastic Films. Lithegraphed Displays, Printed Promotional Materiel 

















COMPARE 


this Taylor Hi-Flow* Valve 








D lhn Titman 


MEAN 


ACCURACY FIRST 





IN HOME AND INDUSTRY 
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with any valve 
in its field? 


ERE is the valve you shouldn’t overlook when you 

are selecting control instruments for your process 
equipment. It’s a single-seated air operated diaphragm 
valve in the 150-lb. class with maximum capacity. In fact, 
the ports, dises and body construction are designed to give 
such high capacity that it’s frequently possible to use a 
smaller size valve body than usual. But that’s only the 
beginning. Compare these Hi-Flow features: 
I. Good Rangeability (ratio of minimum controllable 
flow to maximum controllable flow) gives good controlled 
flow at all openings. 


2. Combines ideal flow chzeracteristics of the V-port 
and bevel dise constructions. 


3. Interchangeable body and seat ring sub-assem- 
blies in both Direct or Reverse-acting valves. 


1. Inherent Tight Shut-Off -Perfectly aligned valve 


seating insures positive seal and tight shut-off. 


*. Easy Maintenance —Simple design. Disc and seating 
rings allow no small clearances to give trouble. Removable 


seat rings. 


G. Long Life —Rugged cast iron body—ideal for majority 
of control applications. Perfect alignment of 18-8 stainless 
steel stem and disc, and nickel alloy seat ring prevent 
“seizing” and give lasting performance. 


7. Available with either direct (air-to-close) or reverse 
(air-to-open) action. Your selection depends on type of 
application and whether valve must open or close in case 
of air failure. 


&%. Silicone Grease Seal Lubricator is standard equip- 
ment. 


9%. Cast-Iron Motor Shown Here is most popular. Also 
available with Motosteel diaphragm motor. For complete 
details on the new Taylor Hi-Flow, write for Bulletin 98183 
or ask your Taylor Field Engineer. Taylor Instrument 
Companies, Rochester, N. Y., and Toronto, Canada. [n- 
struments for indicating, recording and controlling tempera- 
ture, pressure, humidity, flow and liquid level. 

* Trade Name 
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‘WE'VE HELD LoapDs ATV For /2 


in Extreme Heat...” 
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CHECK THESE MAJOR THERMO KING 


ADVANTAGES 


@ Low weight, large capacity— 
units weigh as little as 600 
unds. Maximum capacity 
or thorough refrigeration. 
wee oy space— units oc- 
yom than 8 cubic feet of 
normally un space. 

Easy installation — one piece 

unit slides into opening pre- 

pared at top front of cae, 

secures by 4 

Cools and heats— maintains 

proper temperature automati- 

cally regardless of outside tem- 
perature. 

Economical to operate — costs 

only a fraction of a cent per 

mile to use. 

@ Forced circulation — insures 
uniform temperature 
throughout trailer. 

@ Exclusive mechanical fea- 
tures, such as Electrically 
Controlled Defroster, De- 

endable Combination 

tarter-Generator, Counter 
Flow Cooling Coil, and 
many others. 


Dealers in all principal cities 


U. S. THERMO CONTROL CO. 


44 South 12th St. © Minneapolis 4, Minn 


World’s Largest Builder of Gasoline 
Engine Powered Refrigeration Units 


1949 


THERMO KING 


“In two years of operation with THERMO KING units, we 
have not had a single claim due to mechanical failure of a 
unit—either as refrigerator or heater. We have on occasion 
held loads at 0° for 72 hours during extreme hot weather!” 


—Ralph W. Vose, General Traffic Manager 
St. Johnsbury Trucking Co., Inc. 
St. Johnsbury, Vermont 


St. Johnsbury Trucking Co., Inc., carries frozen 
foods, produce, meats and other perishables to New 
England states the year around. Thanks to THERMO 
Kinc Mechanical Truck Refrigeration, temperatures as 
low as 5° below are maintained in warmest weather; in 
the winter certain loads are heated to about 60° above. 
St. Johnsbury reports that THERMO KING made possible 
additional tonnage and new business! 

Shippers and carriers with an eye to better service 
and lower refrigeration costs equip their trucks and 
trailers with THermMo Kinc. Why not investigate the 
advantages of THERMO KiNG for your business—use the 
coupon below today! 


HOURS 


MAIL THIS COUPON —- NOW! 


U. S$. THERMO CONTROL CO. 
44 South 12th St., Minneapolis 4, Minn. 


NP-9 
Please send immediately complete information about THERMO KING Mechanical 
Refrigeration for trucks ond trailers. 

To Attention of 

Firm Nome 


Address. . 
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Come to 


SPECIALTY 











for 


SPECIAL PLATES 


for 


SPECIAL PURPOSES! 


SPECIALTY makes a “specialty” of job-fitting every 
special need with a special plate designed for that 
purpose. SPECIALTY can boast of special styles, 
types and sizes of plates fo fit every purpose and 
every grinder! The fact that now more than four 
times as many C-D Knives and Plates are in daily 
use than any other make is sound evidence that 
C-D products are superior! Made of special wear- 
resisting alloys, C-D Triumph Plates and Superior 
Knives wear longer, cut better, require less atten- 
tion and actually cost less to use! Make a nofe now 
to check with Specialty for all your knife and plate 


= nn 


Before you buy... check these C-D advantages: 


C-D Triumph Plates are guaranteed to outlast two 


‘plates of any other make...available in all 


styles, including angle hole, straight hole and 
tapered hole...reversible, two plates for the 
price of one... equipped with patented spring 
lock bushing thus making loose bushings an impossi- 
bility . . . cut several million pounds of meat before 
sharpening is required...complete C-D line is 
immediately available! 
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All-New and eee 


| Just as Rugged as They Look 












THE INDUSTRY’S ONLY 


BUMPER-BUILT 
FRONT END 







There’s a new look in heavy duty trucks... all-new 
**H”’ line GMCs. These great new trucks, in weight 
ratings from 19,000 to more than 90,000 pounds, 
pace the entire heavy duty field in styling that adds 
to the prestige of your business. And they pace the 
field in design and engineering that give you better 
performance, lower operating costs, longer life. 


Four new gasoline engines offer greatly increased 
power, in addition to traditional GMC extra value 

. . famous four- and six-cylinder GM 2-cycle 
Diesels have higher compression for even greater 
agility and economy. New, stiffer, straight side rail 
frames, new wide-track axles, new broad-beam, 
extra comfort cabs .. . new features by the score 
all make all-new GMC ‘‘H”’ models best for all 
heavy city and inter-city transport. Let your near- 
est GMC headquarters give you complete details. 


GMC TRUCK & COACH DIVISION « GENERAL MOTORS CORPORATION 


a Typical of GMC “H” line ruggedness are angle- 
CASOLINE : braced, frame-mounted radiator grilles with top 


and sides of spring steel bumper stock, heavy 
TRUC gauge fenders, wide, thick bumpers .. . for 
complete front end protection, axle to emblem. 
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HOW TO SELL MORE 


Use H. J- Mayer 
a standard --- 








PORK SAUSAGE 


Seasonings 


_. priced fo 


rdized to@ pret 


not standa 


Formulas unchanged! ...Compounded with 
pure white pepper worth upwards of $1.75 lb. 


"The Man Who Knows” 





“The Man You Know” 


FIT THE 
FORMULA 
TO YOUR 

CUSTOMERS 


Eye-catching color and irresistible flavor! That's what sells pork sausage... 
and that’s what you get when you use H. J. Mayer’s Special Seasonings. 

Our formulas, tested and proved over the years, remain unchanged ... in 
spite of the astronomical rise in the cost of raw spices. Let others yield to 
temptation and resort to substitutes. The integrity and honesty of the H. J. 
Mayer organization safeguards the sales-making flavor of your products. 

Take your choice! There’s NEW WONDER Pork Sausage Seasoning which 
makes those plump, pink piglets with the appetizing color that steals the show 
in every show case. Also available is Wonder Pork Sausage Seasoning which 
also produces a high color. And there is always the good, old-fashioned 
Special Pork Sausage Seasoning. In addition, for those who prefer the soluble 
type, there’s OSS Pork Sausage Seasoning, that gets the same sales-making 
results. 

Each of these seasonings is available in several types . . . as checked on the 
chart below. That means you can flavor your product to the particular taste 
of your customers. Look to H. J. Mayer for advice in selecting the formula 
that puts the most “sell” in your sausage. Write today! 


Regular light - No Southern 
Strength Sage Sage Style 
a 


NEW WONDER 
Pork Sausage Seasoning 


WONDER 
Pork Sausage Seasoning 


SPECIAL 
Pork Sausage Seasoning 


Lo} >) 
Pajk Sausage Seasoning 





H. J. MAYER & SONS CO., INC. 


6815 South Ashland Avenue, Chicago 36, Illinois + Plant: 6819-27 S$. Ashland Ave. 
IN CANADA: H. J. MAYER & SONS CO. (CANADA) LIMITED, WINDSOR, ONTARIO 
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Look what the 


i igs many of the best-known brands of meat loaf 
are packaged in moistureproof, air-tight Pliofilm. 
There are good, common-sense reasons why so many 
manufacturers are adopting this economical, trans- 
parent wrap. 


Actual experience proves that in Pliofilm, meat loaf 
shrinkage is reduced 97%. Both packers and retailers 
benefit by this important improvement. 


Because it bars air or moisture transfer, Pliofilm keeps 
meat loaf at peak quality, preventing mold contamina- 
tion or discoloration, even at room temperatures. 


What’s more, Pliofilm responds excellently to multi- 


Evervthing is better in 


{ Meat Loaves 


are wearing! 


Popular brands of meat loaf in 
Pliofilm wraps by Milprint 









St ae, 
ce eo 


CUTS 
SHRINKAGE 
97% 


PREVENTS | 
a > | 
. Jia 


&, 





& PRESERVES 
QUALITY 





color printing— affording clearer identification, more 
eye-catching display. 


This magic wrap is being used with great success on 
meat loaves, boiled hams, bacon, as well as pre-cut 
meats, and other meat items. It’s easily and economi- 
cally applied. If you’re not yet using Pliofilm, let us 
show you what it can do for you. Write: Goodyear, 
Pliofilm Department, Akron 16, Ohio. 





3-way protection agai: 


ture, liquids 





GOODSYEAR 


—T.M. The Goodyear Tire & Rubber Company 
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THE GREATEST NAME IN RUBBER 
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S. Loewenstein & Son’s fleet of refrigerated trucks. 


“for low costs ... inexpensive equipment... and 


positive refrigeration protection 
we recommend 


Dl 


... say S. Loewenstein & Son, Detroit, Michigan 





In full they said: “Recently we installed air circulating 
equipment in one of our trucks, using “DRY-ICE” as the 
refrigerant. 


Inserting 10” cube of “DRY-ICE” in ddliveny “We ran tests on body temperatures... condition of 
truck air circulating type bunker. : ; 
product . . . and cost of operation. The results were so satis- 
factory that we immediately ordered “DRY-ICE” bunkers 
y y 


installed in all our city delivery trucks. 


“So, for low costs — inexpensive equipment — and refrig- 
eration when you NEED it, we recommend “DRY-ICE” for 
positive protection of perishable meat products.” 


For more complete information, write your nearest Pureco 


Ei 7 Office or Warehouse. Use the margin below for your name 


“DRY-ICE” being used to provide positive 
protection on L.c.l. shipments. and address. 


PURE CARBONIC, INCORPORATED © 


General Offices: 60 East 42nd Street, New York 17, N.Y. 





4 
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THE JOHN J. COMPANY 
i RICAN BUILDING CINCINNATI 


A NAME THAT STANDS FOR THE BEST 
IN RENDERING & SLAUGHTERING EQPT. 


The first consideration when contemplating the 
purchase of rendering or slaughtering equip- 
ment is, “Will it increase my production while 
cutting overhead costs?” 


If it's Dupps Equipment, the answer is, “Yes.” 


The design of each Dupps machine is based not 
only on engineering skill in design, but also. on 
practical experience in actual operation. Sturdily 
built of the best materials, Dupps equipment 
will do an efficient economical job for you 
in your plant. Remember Dupps, for the best in meat 
processing equipment. 
YOU ARE CORDIALLY INVITED TO THE 


CLUB ROOM)PARTY, BELMONT PLAZA 
HOTEL, SEPTEMBER 19, 5:00 P.M. 











vg 


mh Ale, * 
OVERHEAD TROLLEY CONVEYORS 


Furnish the ultimate in efficient handling through 
every intermediate operation, from kill to cooler. 
Keep floors clear—put ceilings to work. Operate in 
any plone, date any ar t of building. 








MOVING-TOP BEEF-SKINNING CONVEYORS 


Steel plates carried on parallel flights of steel 
chain, moving in synchronism with overhead trolley 
conveyor, carry beeves and workers during skinning 
operation. On return, plates are scalded assuring 
thorough sanitation. 





CRACKLINGS HANDLING EQUIPMENT 


Automatic, efficient handling of cracklings to keep 
expellers running at full capacity includes Link-Belt 
screw conveyors and bucket elevator associated with 
crusher and magnetic belt. 





ee 
HOG SCALDING CONVEYORS 


Correct scalding and better dehairing assured by 
automatic controls and mechanical timing. Shackles 
attached to chain conveyor give complete submer- 
sion in scalding water for ideal length of time. 


Chicago 9, Indi 





LINK-BELT 


offers a 
complete 
service 
to the 
Meat 
Packing 
industry 


Link-Belt conveying engineers have 
devoted special attention to the 
problems of the meat packing in- 
dustry, and have pioneered many 
developments which increase pro- 
duction, reduce costs and improve 
sanitary standards. They are in a 
position to give valuable aid and 
suggestions relating to any phase 
of conveying or power transmission. 


Link-Belt manufactures practically 
every type of conveying and power 
transmission machinery with the 
obvious advantage to the user of 
easy selection and complete coordi- 
nation into a smoothly working sys- 
tem. Consult Link-Belt engineers to- 
day. Send for Book No. 2268. 





SHEEP AND CALF HEAD CONVEYORS 
Permits removal of heads on dressing floors—facili- 
tates inspection, splitting and removal of brain, all 
in synchronism with carcass dressing. Eliminates 
much manual handling and contamination in tronsit. 


LINK-BELT COMPANY 


Philadeinhi 





San Francisco 24, 


“Los Angeles 33, Seattle 4, Toronto 8. 





atelier 


GREASE RECOVERY SYSTEMS 


Simple in construction, positive in operation and 
require minimum attention. High recovery of grease 
is effected simultaneously with removal of grit and 
sludge from waste water. Simplifies waste disposal 
and meets governmental requirements. 





“CA” VIBRATING SCREENS 


For sizing a great variety of materials, removal of 
fluff from cracklings, and many similar purposes. 
Steel wire cloth is easily and quickly replaced 
Centrifugally actuated counterweights eliminate ex- 
treme vibrations at critical speeds. 





LIQUID VIBRATING SCREENS 


For reclaiming valuable solids from wash water, for 
reducing load on sewage systems or wherever de- 
watering is desirable, Link-Belt liquid vibrating 
screens provide highly efficient performance in 
least space. 





SCREW CONVEYORS 
Numerous materials ore best tronsferred by Link-Belt 
Screw Conveyor. Low in operating and maintenance 


cost—only one moving part—operates in dust-tight 
enclosure—easy to keep clean. 


11,614 


40, Atlanta, Dallas 1, Houston 1, Minneapolis 5, 
Offices in Principal Cities. 


See our exhibit—A. M. |. Convention—Booth Nos. 55 & 56—Waldorf-Astoria, N. Y. C.—Sept. 19-20-21 
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TO ALL PRODUCTION and PLANT 
MANAGERS OF MEAT PLANTS 


THESE MAINTENANCE ENGI- 















NEERING AND SPECIFICATION 
CHARTS LIST 500 COMBINA- 
TIONS OF CHEMICAL, TEMPER- 
ATURE, SPORE, GERM AND 
MOISTURE CONDITIONS IN 
MEAT PLANTS: SPECIFICATIONS 
ON 70 CHEMICALS AND 


PAINTS THAT ELIMINATE THESE 





CONDITIONS. 


Solve your difficult 
maintenance problems— 
reduce replacements and repairs 


America’s largest packing plants are already adopting methods shown 
in these charts. Exact surfaces (from bleeding rails—to knocking pens 
—to tripe washers); temperature, chemical and atmospheric condi- 

tions—all are indexed. The charts automatically select the product MAIL COUPON NOW 
that solves each problem best. How to produce maximum psychological 

coolness in summer, greatest visibility in winter, greatest safety the | STEELCOTE MANUFACTURING CO. ee 
year round; how to check ravages of mildew, rot, acids, moisture, heat | Gratiot at Theresa, St. Lovis, Missouri 

and alkali; how to make sanitation easier and less costly; how to | Gentlemen: 

reduce to a minimum time and expense of maintenance work; how to | Please mail ms without sbligation your point engineering 
make floor enamel last three times longer — these and many other ; 

cost-reducing methods can be learned from these charts. Send for | — 

your copy now. 


STEELCOTE MFG. CO. e ST. LOUIS 3, MO. 


IN CANADA: STANDARD PAINT & VARNISH CO., LTD., WINDSOR, ONT. 














The National Provisioner—September 10, 1949 Page 19 











Page 20 





To our Many Friends 


in the Meat Packing Industry — 
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H. P. Smith PAPER COMPANY 
Manufacturers 


COATED, IMPREGNATED AND LAMINATED PAPER, CLOTH AND FOIL 
5001 WEST SIXTY-SIXTH STREET, CHICAGO 38, ILLINOIS 
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OUR ELECTRIC CALF SKINNING 
KNIFE GIVES 15% GREATER 
YIELD — MORE NO. 1 HIDES! 


Produces more No. 1 hides and unscarred car- 
casses, even with unskilled operators. Production 
rate, 8 to 7 over regular hand knife. Completely 
safe, cannot harm operator on contact. Will re- 
move hides from smallest milk calf to large 
cattle. Weighs only 114 lbs. exclusive of % hp. 
motor and flexible cable. Proved by 2 years’ 
service. We'll gladly demonstrate and prove its 
profit possibilities. 





LOAF MOLDS AND HAM BOILERS 


Light weight, easily cleaned. 
Unbreakable, non - corroding, 
non-porous. New DIXIE CAST 
Alloy, with stainless steel 
springs that last indefinitely. 
GUARANTEED ONE YEAR. 


Write for more information. 





FROZEN MEAT SLICER 


We'll prove this slicer pays for 
itself and returns a cash profit, 
regardless of the size of your 
operation. 





MEAT SHOVELS 


Sturdy DIXIE CAST Alloy. 
5 Ibs. light. Half the cost of 
stainless steel. Polished finish, 
easy-slip blades. Easily cleaned. 
Standard shapes and sizes. 


Got a Problem 7 Ou engineering staff : 
knows its way around tough production problems. 
Engineering skill and know-how have saved thou- 


sands of dollars for scores of packers. No obliga- 
tion for consultation about your own equipment ENGINEERING ENTERPRISES 
or plant problems. 800 N. CLARK STREET 
CHICAGO 10, ILL. Phone: WHitehall 4-2212 
Demestic and Foreign Representatives Wanted 
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7 | HERE'S WHAT " Soy see 
BOA 
THE Perfect BINDER 


fH] WILL DO TO IMPROVE 
FOR BOLOGNA «- FRANKS 
LOAVES « SPECIALTIES 






A Soy Binder for Every Purpose 















‘ = LOW FAT DEFATTED 
ys~ _ ot * 
200 © Special X Flour Kel-SovSoy Flour 
ane Meatone Grits (Fine or Regular) Kel-SovSoy Grits 


COMPARE THE COST—Compare the Results. You will find 
Spencer Kellogg Soy Binders fit every type of product. Raise 
your quality. Reduce your cost. 


SEE FOR YOURSELF—Write for a Free Sample and Soy 
Booklet. Try a test batch and judge for yourself 


A decade of service to the Packing Trade. 


SPENCER KELLOGG and SONS, Inc. 


iter wall ae: lea 1G 
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Only GEBHARDTS 


CONTROLLED 
REFRIGERATION 
SYSTEM 









Gives You 
ALL FOUR 








View in a modern beef kill- 
ing plant in St. Lovis. Note 
the free floor space and 
neat appearance. 


TEMPERATURE 


CONTROL 
GEBHARDTS 


@ Reduces shrinkage 

®@ Stops slime and mold 

© Keeps bioom on the meat 
®@ Eliminates messy brine 

@ Increases cooler capacity 
@ Lowers op ing and i cost 
@ No wet, drippy ceilings and walls 
@ Washed air—no blowing, no drdfts 

@ Better working conditions, keep our produ 
@ Saves valuable floor space 


preaeg) Ureees tat tees 








These four points of superiority in GEBHARDTS Controlled Refrigeration 
System, plus Guaranteed Satisfaction is your positive assurance that your 





GEBHARDTS are fabricated of high product will be kept at the peak of perfection. Equally effective in ALL 
departments of your plant: chilling and holding coolers for beef, pork, 
lustre Stainless Steel to insure com- veal, lamb, poultry, sausage and smoked meats, etc. Designed for the 


meat industry by skilled refrigeration engineers—proved by constant use 


plete sanitation, cleanliness and purity. in packing plants all over the country. 











Gebhardts. It costs you nothing to get the facts. Our staff of skilled refrig- 
eration engineers in all principal cities will gladly help you with your 
refrigeration problem—no obligation. . Write today! 


| it will pay you to join the ever-growing number of satisfied users of 












Telephones 
ilbourn 5-0559 





a 802 West North Ave. © “Milwaukee 5,W 


eb ee = 
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STARS 


that shine ku 
CRACKLING 
PRODUCTION 


These three Anderson Crackling Expellers* are 
stars that shine in producing better cracklings. 

Cracklings from these Expellers are more readily 

salable than cracklings made by other processes. 

Expeller cake brings a premium as compared with 

cake made from other processes. The color of the 

cracklings is better. Not only that, but Expeller 

cracklings grind easier with less labor and less . 
expense. With Expeller cracklings you eliminate 

storage, aging of cakes and get a higher protein. 

These are but a few of the reasons why Anderson 

crackling Expellers have been favorites among 

packing plants for 49 years. 


When you consider either an expansion of present 
facilities, replacement of obsolete equipment or a 
complete new plant, be sure to investigate the 
profit possibilities of Expellers. Not only are these 
units money makers, but they are tailored to your 
needs. Anderson makes three models—all with dif- 
ferent capacity ratings—so that any plant can 
select an Expeller or group of Expellers to meet 
exactly its production requirements. Ask an 
Anderson Engineer to call and give you facts and 
figures showing why Expellers make money. Write 
today telling us your requirements. 


THE V. D. ANDERSON COMPANY 
1965 West 96th Street * Cleveland 2, Ohio 


*Exclusive Trade Mark registered in U. S. Patent Office and in Foreign Countries. 
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Anderson Twin Motor Super-Duo 
Crackling Expeller 
Anderson Duo Crackling Expeller 
Anderson Red Lion Crackling E, 
Expeller 
qu 
cl 
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EASIER TO CLEAN Meets strictest sanitation re- 


quirements. Removable strippers permit disassembly for 
cleaning, without the use of tools. 


MORE COMPACT Requires less space. Motor is 


mounted inside splash-proof cabinet. 


GREATER EFFICIENCY Skins closer and more 


completely. Because of improved design, it does a parti- 
cularly good job on difficult cuts such as picnics and hams. 


IMPROVED APPEARANCE constructed of 


stainless steel and polished aluminum. Streamlined. 











The No. 1 requirement of any packing house 
paper is protection. It must keep its contents 
fresh until ready for use. 


It can also be beautiful, 
appeal. 

Look to KVP papermakers, artists and printers 
for the last word in protection and beauty. 


for quick sales 


* The giant tortoise from the Galapagos Islands 
owes his long life to the protection of his great 
horny shell. 





rARC HH EN TI 


ASSOCIATED COMPANIES 





IN CANADA 
APPLEFORD PAPER PRODUCTS LIMITED, 


Kalamayoo Vegelable Parchment ba sa 


KALAMAZOO VEGETABLE 
KVP COMPANY OF TEXAS, 


HARVEY PAPER PRODUCTS CO 


THE KVP COMPANY LIMITED, 
HAMILTON, 





— 


PROTECTION 








~ 








PARCHMENT 
WAXED 
GREASEPROOF 
SPECIAL TREATED 
Plain and Printed 






** This beautiful butterfly, Anosia-Plexippus, is a 
native of North America. 


_—s © W Ce a | 


PARCHMENT CO., 
HOUSTON, 


DEVON, 
TEXAS 

, STURGIS, MICHIGAN 
on Bee ane) 
ONTARIO - MONTREAL 


PENNA 


ESPANOLA 
QUEBEC 
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ou Are Cordially Invited To Visit 
EGE HOSPITALITY HEADQUARTERS 


bes the Party Sponsored By the 
1 SUPPLY & EQUIP. ASS’N. 


... because Peppercream, and only i 7 teow 4 
Peppercream ... is processed ec. ¥ 
from BLACK PEPPER, and only ? a ' 
BLACK PEPPER! That’s why —_—" F 
Peppercream seasons over a billion a 
pounds of America’s finest food products Pe 
annually. Write for information. 4 

= 

* 


PEPPERCREAM 
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Special attention 
to individual designs 
printed in color 


SYLVANIA DIVISION american viscose corPorATION 


Manufacturers of cellophane and other cellulose products since 1929 
Plant: Fredericksburg, Virginia * General Sales Office: 350 Fifth Ave., New York 1, N. Y. 
Casings Division: 111 North Canal Street, Chicago 6, Illinois ~ 
Distributor for Canada: Victoria Paper & Twine Co., Ltd., Toronto 
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Split RUMPS, LOINS, RIBS, and CHUCKS with 
: Speed and Accuracy . . . AT LESS COST! 
wit 


B & D COMBINATION RUMPBONE = *=#,:-", «= 


by using nothing but 
the best—the packer- 


SAW & CARCASS SPLITTER tz" 


In a single mechanical operation, rump, loin, 
rib and chuck are split with speed and accu- 
racy. Cleaver loss due to damage of ribs 
and chucks is avoided. Cutter and canner 
carcasses bone out to greater advantage 
and the yield of cuts is higher. B & D's 
Combination RUMPBONE SAW & 
CARCASS SPLITTER now makes it 
possible for even an unskilled man 
to achieve better, cleaner results 
than a highly skilled cleaver 
splitter man. 














































NOW . .. an unskilled man can split an en- 
tire carcass perfectly! 


The Combination RUMPBONE SAW & 
CARCASS SPLITTER is but one of a com- 
plete line of B & D packer-approved elec- 
trical cost-cutting machines. Every item 
in the comprehensive B & D line is in 
daily use throughout the country . . . 
proving daily that there is no substitute 
for BEST & DONOVAN equipmenti Write 
today for more detailed information on 
this and other B & D machines, and watch 
for our future ads announcing the newest in 
B & D electrical cost cutting machines for 
the meat packing industry. 


Built-in fan enables motor to withstand 
short overload without overheating. 
Speed, 1,725 R.P.M. Saw blade is 324" 
long with 4 points per inch. No. 15 
gauge. Saw speed, 1,725 S.P.M. Saw 
frame, 11°x24”. Total length, 54’. 
Weight (with alternating current motor) 
125 Ibs. 


Also manufacturers of Cattle Dehorning Saw ... Ham Marking Saw ... Hog Backbone Marker .. . 
Pork Scribe Saw ... Beef Scribe Saw... Primal Cut Saw . . . Beef Breast Bone Opener .. . Utility Saw 


INVEST IN THE BEST BUY B & D MACHINES 











BEST & DONOVAN, 332 Ss. MICHIGAN AVE., CHICAGO 4, ILL. 
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In drums, barrels, and 
the NEW, handy 100 
Ib. and 50 Ib. Multi- 
wall bags. 


@eteeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee 


THE BEST HAMBURGER 



























HOW TO MAKE 


in TOWN! 


Another way to boost your reputation with 


LAND O’LAKES 


Improved Roller Process 
NONFAT DRY MILK SOLIDS 


“@ Just 3% LAND O’ LAKES Improved 


oN Roller Process Nonfat Dry Milk 


Solids works wonders in hamburger! 
Makes it smoother, finer textured, gives it far bet- 
ter showcase appeal. 
What customers like especially is the way this 
hamburger broils or fries. Patties have less ten- 
dency to crumble, shrivel or dry out. Stay plump 
and juicy inside, brown better on the outside, 
taste delicious! All because this improved dry milk 
absorbs extra moisture, retards shrinkage, aids 
binding and browning, adds flavor and nutrition. 
Adds to your profit, too, because it boosts your 
yield . .. as well as your reputation for “the best 
hamburger in town.” 


CONTINUOUS SUPPLY OF ROLLER PROCESS NONFAT 
DRY MILK AVAILABLE EVERYWHERE—QUICKLY. 


Immediate delivery through branches and brokers in 
principal cities, or write LAND O’ LAKES Cream- 
eries, Inc., Minneapolis 13, Minn. 
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Building Acceptance for Self-Service Meats 






Du Pont four-color 


ent in the 
3rd issue of 





This 
advertisem 
: September 3 
The Saturda 
ches nearly 
families. 





Pos! 







rea 
4 million 





"New SELF-SERVICE MEATS 
Make Shopping ace an Easier 


A few of the many meats sold this way: 


You help yourself to the cuts you want 
—packaged in Du Pont Cellophane— 





Here’s the pleasing new way to buy meats—self-service, just ROAST router 

like other foods. Pre-cut, weighed, priced and wrapped in 

Cellophane right in the store . . . displayed in open, refrig- oe 

erated cases. You select the cut you want, all trimmed and 

ready . . . you waste no time. Cellophane lets you see ex- oases nae anem 


actly what you buy ... keeps the meat fresh and clean. 


More and more leading food stores now sell meats this }>) 8) PONT 


new way. When it comes to your community, we re sure 


you'll like it, because it’s so convenient and time-saving. 
( elloph ane 


@t6.y 5 par ofr 


BETTER THINGS FOR BETTER LIVING .. . THROUGH CHEMISTRY 
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Net gain of $26.70 per 1000 lbs. of bacon founed 








Bacen-Master founer 








COMPARATIVE SLICING TEST 
SLICING UN-FORMED 12 LB. AVERAGE BACON: 
AGE WHOLESALE YIELD PER 














YIELD OF TOTAL WORTH LB. 100 LBS. 
Grade No. | Slices. .82.08% $0.62 $50.889 
Grade No. 2 Slices. . 10.83 44 4.765 
Grade No. 3 Slices.. 2.50 35 .875 
Scraps to Sausage.. 2.50 15 .375 
To Tankage........ — .04 .056 
Cutting Loss........_.- na i 

100.00% $56.960 
SLICING FORMED 12 LB. AVERAGE BACON: 
PERCENT. LESALE ELD PE 

YIELD OF TOTAL 7 WORTH LB. bi) LBS. 
Grade No. 1 Slices. .91.20% $0.62 $56.544 
Grade No. 2Slices.. 4.00 -44 1.760 
Grade No. 3 Slices.. 3.20 .35 1.120 
Scraps to Sausage.. 1.30 15 .295 
To Tankage..... a | .04 .010 
Cutting Loss........__.05 > ea 

100.00% $59.629 
RECAPITULATION : 


Realizati n 100 lbs. Formed Bacon... . .$59.63 
Realization re 100 Ibs. Un-formed Bacon.. 56.96 


NET GAIN BY FORMING 100 LBS........ $ 2. 








7700 E. RAILROAD AVE. 
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(Successors to Lou Menges & Associates) 


Many packers are under the impression that one 
must slice huge quantities of bacon each week 
to be able to afford a bacon forming machine, 
AND IT JUST AIN’T SO and we are prepared 
to prove it! 


One of our prominent St. Louis packers ran a 
comparative test for us recently—the results are 
shown opposite—which indicate that if any packer 
slices the bacon obtained from only 150 hogs per 
week, the increased yields obtained by forming 
the bacon first, will pay for the machine in less 
than one year’s time, which ought to satisfy any- 
one seeking to make a fast, honest dollar. Where, 
or how else, could anyone safely invest money to 
so quickly and legitimately, yield so great a re- 
turn on their investment—we’d buy part of that 
deal ourselves! 


There are other benefits to be obtained by form- 
ing the bacon too. Easier, faster and more uni- 
form packaging are direct results of the forming 
operation and the finished product takes on a 
better appearance, which adds greatly to its eye 
and sales appeal. Almost invariably, packers re- 
port that after installing a forming machine their 
sliced bacon business doubles and even triples it- 
self. Slab bacon too can be formed, with skin on, 
to greatly improve its appearance. 


Without a bacon forming machine YOU CAN’T 
BE COMPETITIVE ON SLICED BACON and 
you are PAYING $2.67 per hundred pounds for 
the dubious privilege of doing without one! Why 
not order a BACON-MASTER former today—de- 
liveries are good—and start putting this money 


into your pocket instead of letting it disappear 
into thin air? 


We invite your inquiries, which will receive our 
prompt attention. 


BACON-MASTERS ARE USED THROUGHOUT 
THE U. S. AND IN CANADA AND MEXICO! 








ST. LOUIS 15, MO. 
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It’s specially treated to resist stain and 
grease penetration. 
it’s whiter! Made from solid bleached 
paperboard, through and through. 

It's brighter! Brilliant, snow-white printing 


surface with special wax coating. 


it's more efficient! This Peters style car- 
ton is made of stronger paperboard, deeply 
scored to "break" clean and sharp on high- 
speed automatic machines. 


It's a powerful merchandiser! Here's the 
carton that retains its sales-appeal through- 
out the life of the package. 


MARATHON Wh 
Protective Packaging 


FOR AMERICA’S FINEST FOODS 
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that is positively stain and grease resistant! 











PROOF! Make these revealing tests! 


Grease and Stain Resistance Test 
—Place some lard in Marathon’s 
Wonder White Carton. Let stand for 
several hours or weeks, af room tem- 
peroture. Compare with ordinary 


lord cartons and see the difference! 


Score Test—Examine the deep, : 
accurate scoring of Marathon's ~ 
times. Note how the long, strong a 


Wonder White Carton. Fold and 
fibers bend without breaking! - 





unfold along the score line several 





it’s tested! Laboratory tested... plant tested... market 
tested! We invite you to make your own fests. Samples avail- 
able without cost or obligation. Ask your Marathon salesman 
today, or write direct to Marathon Corporation, Menasha, Wis. 


@ Visit Marathon's Hospitality Headquarters, 
Belmont Plaza Hotel, A.M.I. Convention. 
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Adjustable "ALL PURPOSE” /4utomatic 


TY SAUSAGE LINKER 


For Artificial, Sheep and Hog Casings 





Men Hour and Space Saving Any Length, 34%” to 6¥;”, 114 Links Per Minute 
Use of Unskilled Operators 6 , 3a nee - “ 
UNIFORMITY OF SIZE " + ek See a ae “< - 


Just Connect With Light Socket 
Automatic Feeding 
Improved Product Appearance 


Any Diameter Up to 35 mm. 
Diameters Up to 18/20 mm. Can Be Double-Tied 

















Change Lengths in 2 Minutes Ouer 2000 Ty Linkers mH Use! 
Change Diameters in 2 Seconds & 
Change to “COCKTAILS” in 5 Minutes WEIGHT: 210 Ibs. WIDTH: 20” 
LENGTH: 36” HEIGHT: 31” 











—— VISIT US AT BOOTH 49 AMI CONVENTION— 








~~ 


OUR NEW COMBINATION SERVICE TRUCKS 


“TILT 'TOP”’ for Easy Cleaning—Adjustable EXTENSION PAN— 
CORRECT HEIGHT for Efficient Feeding—All STAINLESS STEEL 
—58” Long, 35” High, 24” Wide—Ideal for PERMANENT LOCATION 


LINKER MACHINES, inc. Newark'2, Nn. 3. 
Saving the Industry 18,000,000 Man Hours Annually 
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ATMOS offers more! 


For estimates and 
suggestions for 
improving your present 
smokehouses...come to: 


BOOTH|48 


AMI CONVENTION 























Learn how simply 
the ATMOS System 
can be applied to 
any existing layout 
or new construction 


















The Oldest Manufacturer of 
Smokehouse Equipment NOW OFFERS 





OVERHEAD | DISTRIBUTION 











Check these features: 


1. Complete sanitation 

2. No Regulating Necessary 
3. Guaranteed Temperatures 
4. Smokes, Cooks, Showers in one operation 
5. Minimum Shrink 

6. Faster Smoking Time 

7. Labor Saving 

8. Stainless Steel Construction 


Atm® CORPORATION 


55 W. SCHUBERT AVE s CHICAGO 14, ILLINOIS 


Established in 1932 





The National Provis! September 10, 1949 Page 36 


























NEW Liver Sausage Wrap 







“net weight packaging’’ 





\Ury 


means more profits per ounce! 











Here is meat packaging that leads 
the way to new and bigger sales! 
SARAN FILM exposes only the eye- 
tempting goodness of the product, 
while natural flavor and moisture are 
safely retained. 


Your customers are just naturally 
attracted to this clean and fresh look- 
ing meat package—thereby increas- 


ing unit sales as well as repeat sales. 


Saran Film makes possible a con- 
venient 10-ounce package that you 
can buy and sell at its full 10 ounces, 
since there is no shrinkage or waste. 


It also affords a desirable consumer 
unit package that conveniently fits 
the protective and display require- 
ments of the self-service markets. 


SELL EVERY OUNCE YOU BUY! Ask your meat supplier 


for unit packages of liver sausage and ring up new profit records. 





PLASTICS DIVISION PACKAGING SECTION—LS-1 


THE DOW CHEMICAL COMPANY «+ MIDLAND, MICHIGAN 











protects— Quality, color and 
quantity are well preserved. No 


shrinkage or waste. 


self-service plus— Package re- 
mains neat and appealing regardless 


of customer handling. 


transparent— Attractively dis- 
plays the tempting goodness of the 


liver sausage. 


sales-increase— /ncreases cus- 


tomer unit sales and sales of 


related items. 
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MEAT EDUCATIONAL PROGRAM ADVERTISING — SEPTEMBER, 1949 


Selling Meat for a Real Breakfast 


Breakfast business is plus business. The Meat 
Educational Program helps your salesmen and 
their customers go after it with this colorful ad 
that sells the importance of real breakfasts 
built around eee 


... BACON 








wPORK | 
SAUSAGE 


It’s timed for early fall when appetites 
are ready and willing, and the fea- 
tured products are becoming more 
plentiful. 


This ad, in appetizing full color, appears in 


LOO K. August 30 (September 13 issue), 


Make this better-breakfast drive a part of your 
own selling program. Show the advertising 
and encourage retailers to run tie-in features 
with your own brands of pork sausage, bacon 
and ham. 


AMERICAN MEAT INSTITUTE 


Headquarters, Chicago ° Members throughout the U. S. 







and in Li F E September 23 (September 26 issue). 
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Meet Us at the Waldorf! 


who ? conventioneers 
what? Hospitality Party 


wher e ? Le Perroquet Suite 





when ? A.M.1. Convention time 


why? For fun, of course, and refreshment too. 


Oppenheimer Casing Co. Transparent Package Co. 











ADVANCE OVEN’S welcome mat 


will be out once more to welcome 





ADVANCE OVEN 


COMPANY 


700 SOUTH 18th STREET + ST. LOUIS, MISSOURI 44th Annual Meeting of the A.M.I. 


all conventioneers and their guests 


while in New York attending the 





Convention. We are again looking 


Western Division Office: 3919 W. Jefferson Bivd., Los Angeles 16, Calif. 


forward to greeting our many 


we le Oomes ; friends. We suggest you bring along 
a our baking problems and let us 
all AMI Conventioneers! |" "™" 


help you solve them. Those of you 


who are unable to attend this year’s 





convention are urged to correspond 
Drop in and see us at # ? 3 
our Exhibition Booth with us. 








—Henry Rottersman 
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You are cordially invited 






to visit our Convention 
Headquarters and learn of the 
PrESCO modern methods for 


faultless curing . . . superlative 





flavoring. We are proud of our 
long service to the meat packers 
of the nation, and particularly 
welcome the opportunity 


to meet you at... 
The Waldorf-Astoria 
(Room 4U) 


THE PRESERVALINE MANUFACTURING CO. 


ESTABLISHED 1877 


BROOKLYN 22, NEW YORK 
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Hats Off... 
to the 44% Annual meeting of 
the American Meat Institute 














TH 


| 3 
inc House 
a Levi & Co. nc. 


NEW YORK SYDNEY 


CHICAGO 
LINGTON 
BUENOS AIRES _ 








ASSOCIATE 
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REDUCE SHRINKAGE Loss! 


In a ham retainer sufficient pressure is required to firmly close the boned 
cavities and produce a solid ham. Pressure beyond this point causes 
excessive shrinkage, at considerable loss. The adjustable ratchet ar- 
rangement on all Adelmann Ham Boilers permits control of this pressure. 
Adelmann Ham Boilers have other unusual and exclusive features. 
Elliptical springs distribute the pressure over a wider area and prevent 
cover tilting. Simplicity of operation, easy cleaning, and long life—all 


contribute their part toward successful results. 


Hams are firmly moulded, have full flavor, and appetizing appearance. 
Hams produced in Adelmann Ham Boilers really sell! 


Visit Our Exhibit Booth 54 





é& Waldorf Astoria Hotel « 
Over 100 sizes, 100 different shapes. 
September 19-21 All in Cast Aluminum, seo in Stain- 
less Steel. 










Write for free booklet 
ems HAM BOILER convener 
Shows complete line. 


Many helpful hints. 


Office and Factory, PORT CHESTER, N. Y. 
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A Reminder— 









i 

wary Club Room Party For Packers E 

fi >) Moderne Room—Belmont Plaza Hotel 

. = | New York City— September 19, 1949 
a i — 5:00 P.M. to 7:50 P. M. fa 


-s 
Fane 2 


~ FASTIE CLOSURES and LOOPS 


@ Increase Production—Fasties speed up casing ties 100% 
Increase stuffing capacity 7% to 15%. 











®@ Cut Costs—They make use of stockinettes unnecessary. 








@ Cut Losses—Fasties assure straight hangs, a precaution 
against sausages falling from smoke sticks. 


See Yor Yourself —Twe Ways 


1. Visit our exhibit at the A.M.I. Convention September 19-21, 
» Booth No. 45. 


2. Send us 25 of your artificial casings. We will apply FASTIE 
Closures and Loops and send them back to you. 
JOIN THESE PROFIT-WISE PACKERS—USE FASTIES 
a Swift — Wilson — Cudahy — Tobin — Colonial — Gonel — 
Stahl-Meyer — Saratoga — Hygrade — Trunz — Felin — Karl 
Seiler — Girard — Burke — Goetze — Esskay — Briggs — 


“= Davis-Davies — Kay Brand — H. H. Meyer — Dubuque — 
oe Merkel — A & B — Durr — Stark Wetzel — H. F. Bush Co. — 
= Krey — Smithfield Packing. ‘an U 6 ond Geen 


P HERCULES FASTENERS, INC. 
7 ~- 1140-1146 EAST JERSEY STREET, ELIZABETH 4, NEW JERSEY 


= C. A. PEMBERTON & CO., LTD. 
THE GRIFFITH LABORATORIES 187-189 Church Sirect 


Toronto, Canada 
(Canadian Distributors) 
























(Mexico, South America, 
West Indies Distributors) 
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—LOOK US UP— 


at HOFFMAN HOSPITALITY 
HEADQUARTERS 


Come in any time during your visit to the Convention, 
and sit down for a friendly chat about things that in- 
terest both of us. We'll be mighty glad to see you! 


J. S$. HOFFMAN CO. 


1912—1949 
CHICAGO — NEW YORK 


CHEESE © SAUSAGE © CANNED MEATS 














ge DIPPEL’S “First Showing’ EXHIBIT... 


at the Waldorf-Astoria Hotel Jade Room 
BOOTH NO. 20 


You will See... 
® THE MATADOR ALEXANDER GRINDER 


Revolutionary design. No manual feeding required. (See 
illustration) “first American showing.”’ 


@ THE NEW LARGE DIANA DICING MACHINE 
Increased capacity, faster production, LARGER CUBE VARIETY. 


“first showing.” 
® A NEW MEAT MOLD WITH PRESS FOR 
MAKING CHIP AND WAFER STEAKS 
A new idea, nothing like it on the market. “first showing.” 
@ RE-INTRODUCING “KAUFMANN 55"FAMOUS 
SOLINGEN BRAND GUARANTEED CUTLERY 
AND BUTCHER TOOLS 


Highest quality made by cutlery craftsmen. “first showing.” 


C.E.DIPPEL & COMPANY, INC. 
126 Liberty Street * New York 6, N. Y. 
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a perfect job 


every tame 


NORTH AMERICAN AND NORTH WESTERN 
are specialists in the transportation of meat and meat prod- 
ucts. Their equipment and experience are made to order for 
your shipping job. 





“lhe Refrigerator Car designed specifically for safe, economical 


transportation of beef, hogs, lambs and other packing house products. 
Specialization assures you proper temperature, savings in ice 
and salt...and clean, odorless maintenance. 


“lhe “Jauk Car Scientifically equipped to transport lard, 


grease and heavy oils safely and economically. Special- 
ization assures you constant product protection. 





Experience North American and North Western have 


served leading shippers of perishable products through 
four decades. Their specialized experience assures you 
all-around fine service, expertly maintained equipment 
and a perfect shipping job every time. 





Call one of our offices listed below for complete information 


NORTH AMERICAN CAR CORPORATION 
NORTH WESTERN REFRIGERATOR LINE COMPANY 


231 SOUTH LA SALLE STREET - CHICAGO 4, ILLINOIS 


Republic Bank Bidg., Dallas 1, Texas 739 Pillsbury Avenue, St. Paul 4, Minn. Shell Building, St. Louis 3, Mo. 


341 Kennedy Bidg, Tulsa 3, Okla. 681 Morket St., San Francisco, Calif. 60 East 42nd Street, New York 17, N. Y. 
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WE INVITE you 
TO VISIT US... 


At our exhibit in the Waldorf Astoria, N.Y. C. 
for the A.M.I. Convention, September 19-21 
A QUARTER OF A CENTURY OF EXPERIENCE STANDS 


BEHIND OUR COMPLETE LINE OF NATURAL AND 
CONCENTRATED SEASONINGS AND BLENDS: 








FOR SPICES 

Bouillon Frankfurters Black, White and Red Pepper 
Bologna Mace 
Liverwurst Nutmeg 

Paprika 
Headcheese Marjoram 
Dry Sausage (quick dry) Sage 
Pork Sausage Coriander 

etc. 


“TIETOLIN” the quality binder “FLAVOLIN” the flavor booster 
; “ROVULIN” the dry sausage aid 
CURING SALTS — COLORS — ONION and GARLIC POWDER 


FIRSTSPICE - 


MIXING COMPANY, INC. 
19 VESTRY ST. + NEW YORK 13, N. Y. + WOrth 4-5682-3 





Partial group of FIRST SPICE Sales Staff 








WHEN WAY DOWN EAST... 
HEAD FOR HOY HOSPITALITY HEADQUARTERS 


There’s always a glad-hand and a warm wel- 
come awaiting you when you stop into our Hos- 
pitality Rooms. 





It will be worth your while seeing our newest dis- 
play of packer products. It’s better than ever— 
don’t miss it! 


Featuring: 
The complete line of famous Hoy Products in- 
cluding: 
¢ The new Du-all Boneless Ham Stuffer 
¢ Automatic Loaf Stuffer 


e Vacuum unit for Dual Liver Sausage 





The Place: Waldorf Astoria, New York H. R. DE CRESSEY FRANK HOY 


See Bulletin for Room Number 


HOY EQUIPMENT COMPANY- MILWAUKEE, WISCONSIN 
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They’re here. e°9%:tm 
STAINLESS STEEL GRINDER PLATES 

















| STAINLESS STEEL | ADAPTER | STAINLESS STEEL| “SLIP-ON” PLATE 











INTRODUCING A REVOLUTIONARY NEW DEPARTURE IN 
GRINDER PLATE DESIGN ... JUST SLIP THEM ON OR OFF! 








Less than half the thickness of Conventional Plates 
Cut Faster... Cut Better Quality 

Reduced Friction Means Cooler Cutting 

Adapter Holds Feed Screw in Perfect Alignment 


All Refill Plates Are Reversible for Double Life 


Made of Stainless Steel ... Easy to Clean... SANITARY 


Write for Complete Details 


MEAT PACKERS EQUIPMENT, INC. 


1862 North Damen Avenue @ Chicago 47, Illinois 
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What does this 










mean fo you... 


LOSS ., PROFIT? 








@ Two minutes of your time is sufficient to 
tell you whether grease is costing you money ... or paying you a 
profit. Take time to check, and if you have Josam Grease Intercep- 
tors installed, you are recovering valuable grease which can be sold 
at a profit. Without Josam Grease Interceptors, greose is clogging 
your drain lines ... slowing up operations ... causing disagreeable 
odors and costing you money! Modern processing and packing 
plants everywhere have Josam Greose Interceptors installed. There is a 
type and size to meet your specific need . . . at a surprisingly low invest- 
ment. For further information concerning your grease problems, write 
our engineering department at Cleveland, Ohio or send coupon below. 






Series “‘PH’’ 
Grease Interceptor 


All steel, designed for any 
capacity, with skimming 
valve and skimming trough 
for service in packing 
houses, rendering plonts, 
abattoirs, and industrial 
plonts. For installation on 
floor or in a pit. 


Series “JN” Grease Interceptor 


All steel, built in medium sizes 
especiclly odapted to require- 
ments in Dairies, Sausage Manu- 
facturing, Food Processing and 
Meat Packing Plonts. For instolla- 
tion on floor or partially recessed. 


| Write for Bulletin ““G” on Grease Interception 


JOSAM MANUFACTURING COMPANY 
317 JOSAM BUILDING CLEVELAND 13, OHIO 


Visit JOSAM Booth No. 26 at the AMI Convention, Waldorf-Astoria, September 19, 20, 21 


Josam Mfg.Co., 317 Josam Bidg., Cleveland 13, Ohio 


Please send free copy of Bulletin “G" on Grease 
Interception. 
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a new type 
AUTOMATIC WASHER... 


_for BEEF, CALF, LAMB 
carcasses 
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ality Headquarters (Also at the 
oF Packers) At the Belmont Plaza 
Hotel during the AMI Convention in New York. 








Clubroom Party 


35 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


ie cae) . 3 ompan MA Be 
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cent years will present the program for the 
forty-fourth annual meeting of the American 

Meat Institute, September 19, 20 and 21, at the 
Waldorf-Astoria Hotel in New York City. Such 
men as Benjamin F. Fairless, president of United 
States Steel Corporation; Dr. Sumner Slichter, 
Harvard University economics professor; Paul 
Willis, president, Grocery Manufacturers of Amer- 
ica, and Joseph B. Hall, president, The Kroger Co. 
—not only leaders in their respective fields but 
nationally prominent in business and economic 
circles—will interpret the business outfook in the 
light of their experience. The program will begin 
Monday, September 19, with morning and after- 
noon sessions continuing through Wednesday. 

Although the general business situation will be 
emphasized at this year’s meeting, meat industry 
questions will not be neglected. The entire Monday 
afternoon session will be devoted to the fats and 
oils problem. Well qualified representatives of the 
Departments of Agriculture and Commerce will 
speak on the supply picture, on recent technological 
developments which have affected the use of nat- 
ural products and on the development of a hog 
suited to the requirements of today’s consumer. 

New developments in the prepackaging field will 
be presented by a leading packaging expert. Jack 
Manion of Milprint, Inc., will discuss the problems, 
advantages and disadvantages in connection with 
prepackaging and the various machines on the 
market which are used in prepackaging. In addi- 
tion, the experience which a large eastern firm has 
had with prepackaging meats will be told by the 
company’s general manager. 


A buffet supper-dance on Sunday evening in the 


"Tocca most imposing array of speakers in re- 
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Grand Ballroom of the Waldorf will open the meet- 
ing. This informal get-together is expected to be 
well attended, particularly since many places of 
entertainment in New York City are closed on 
Sunday night and most persons attending the con- 
vention will arrive in the city on or before Sunday 
morning. The supper, at 7 p.m., will be followed by 
several acts of entertainment and dancing. Doors 
will open at 6 o’clock. Those planning to attend are 
asked to make reservations promptly with the In- 
stitute so that proper arrangement may be made 
with the hotel. This is the first time for a number 
of years that an event of this nature has been a 
feature of the AMI convention. 

The annual dinner will be held on Wednesday 
evening at 7 o’clock, also in the Grand Ballroom 
of the Waldorf. As in recent years, formal dress 
will be optional. The speaker will be Dr. Franklyn 
B. Snyder, president emeritus of Northwestern 
University and president of the Presbyterian Hos- 
pital of Chicago. Dr. Snyder is known as an able 
and entertaining speaker. Tickets for the dinner 
($12.50 each) should be ordered in advance. In 
order for the Institute to prepare seating lists, 
reservations should be made as early as possible, 
and not later than Tuesday, September 13. Packers 
are encouraged to bring their wives or other guests 
to the dinner. 


On Monday evening the Meat Industry Supply 
and Equipment Association is giving a Club Room 
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Party for all packers attending the convention, 
from 5 to 7:30 p.m., in the Moderne Room of the 
Belmont Plaza hotel. The reception, a new feature 
this year, is planned to provide an informal meet- 
ing place for packers and suppliers. 

Many supply and equipment firms are also main- 
taining hospitality headquarters at the Waldorf or 





HARDENBERGH 


J. F. KREY B. F. FAIRLESS 


nearby hotels. A list of these firms begins on page 
59, and a complete list of hospitality headquarters 
and room numbers will be supplied by the Pro- 
VISIONER during the convention. 

About 50 makers of equipment and supplies will 
display their products in the three exhibit rooms 
on the fourth floor of the Waldorf. The exhibit 
floor plan is shown on page 65. 


All convention activity will be centered on the 
third and fourth floors of the Waldorf. General 
sessions and banquets will be held in the Grand 
Ballroom and committee and luncheon meetings in 
other rooms on these floors. Registration, which 
will begin Sunday afternoon, will take place in the 
East Foyer off the Grand Ballroom. 

John F. Krey, chairman of the board of the 
American Meat Institute, will open the first gen- 
eral session Monday morning. His address will be 
followed by the presentation of gold service pins 
to those attending the convention who have served 
in the industry for 50 years. For the first time this 
year the Institute will include individuals in fields 
closely allied with and performing service of direct 
benefit to the meat packing industry. 

The Waldorf’s executive sales and catering man- 
ager, C. C. Philippe, will make a brief talk on “An 
International Food Expert Views the Future.” 

Dr. John H. Glynn, Armour and Company Re- 
search Laboratories, will speak on “ACTH—The 
Meat Industry’s Newest Contribution to Medicine.” 
The final speaker Monday morning will be Howard 
M. Dirks, vice president in charge of personnel, 
Carrier Corporation, New York city, on “Looking 
Ahead in Personnel Relations.” Dirks had many 
years experience in personnel work with several 
firms before taking his present position about three 
years ago. During the war he served in the train- 
ing within industry service of the War Manpower 
Commission and as an adviser for the W.P.B. 

The first event Monday afternoon is a techni- 
color film, produced by the National Restaurant 
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Association in cooperation with Standard Brands, 
Inc. This movie, which carries the theme of the 
tradition of hospitality, includes a travelogue pres- 
entation of restaurants in all parts of the country, 
large-scale preparation of food in restaurant kitch- 
ens and displays of foods, including meats. 

Charles Lund, head of the fats and oils export 
licensing division, Office of International Trade, 
will open the discussion of the fats and oils prob- 
lem with a survey of the supply situation. A recog- 
nized authority in the food and fats and oils field, 
Lund has been with the Department of Commerce 
since 1934 and previously spent 20 years with the 
food industry, including 15 in meat packing. For 
five years prior to entering government service he 
directed the retail meat operations of 65 markets 
of an eastern food chain store system. 


Lund will be followed by three USDA repre- 
sentatives. John H. Zeller, in charge of swine in- 
vestigations at the Agricultural Research Center, 
Beltsville, Md., will talk on “Bigger Yields of the 
Better Cuts,” and T. C. Byerly, in charge of the 
Center’s animal husbandry division, on “Producing 
Less Fat from Hogs.” A review of recent tech- 
nological developments and an appraisal of their 
effect on use of natural fats and oils will be made 
by P. H. Groggins, Bureau of Agricultural and In- 
dustrial Chemistry. 

The Tuesday morning session dealing with the 
general business outlook, with Paul Willis, P. V. 





JACK MANION DR. SNYDER 


PAUL WILLIS 


Moulder and Benjamin F. Fairless as speakers, is 
expected to attract a large attendance. As presi- 
dent of the Grocery Manufacturers of America, 
Willis works on production and distribution prob- 
lems with the executives of 300 of the leading food 
and grocery manufacturers in the country. Re- 
garded as a spokesman for the food manufacturing 
industry, his articles on the food situation have 
appeared in many publications. 

Moulder has risen to executive vice president of 
International Harvester Co. through a succession 
of sales and managerial positions. He has been a 
vice president since 1945 and executive vice presi- 
dent since 1946. 

One of the most influential industrial figures in 
the country, Benjamin F. Fairless, is the final 
speaker Tuesday morning. Born in Pigeon Run, 
Ohio, the son of a coal miner, his rise to the presi- 
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dency of one of the country’s 
largest steel firms is a typical suc- 
cess story. Following high school 
he taught school for a few years, 
saving money to enroll in college. 
His business career began in June 
1913 as a civil engineer for the 
Wheeling and Lake Erie Rail- 
road. Later that year he became 
a civil engineer for the Central 
Steel Co. In rapid order he ad- 
vanced to mill superintendent, 
general superintendent and vice 
president in charge of operations. 
When the United Alloy Steel 
Corp. and Central merged in 
1926, Fairless was appointed vice 
president and general manager of — 
Central Alloy Steel, later becom- 
ing president and general man- 
ager. In 1930 when his company 
was one of several united in form- 
ing Republic Steel Corporation, 
he was made executive vice presi- 
dent. In 1935 he accepted the po- 
sition of president of Carnegie-Illinois Steel Corp. 
and two years later was elected president of United 
States Steel. Since that time his duties have been 
extended to include a number of other executive 
responsibilities. 

On Tuesday afternoon Jack Manion, who is in 
charge of the meat packaging and merchandising 
program of Milprint, Inc., and who had a thor- 
ough grounding in all phases of meat packing prior 
to his association with the packaging firm, will 
report on recent trends in pre-packaging meats. 
Before the war Manion was in charge of sausage 
sales for Wilson & Co. After the war, before re- 
turning to the United States, he studied meat edu- 
cational methods in Great Britain and visited meat 





J. B. HALL 


SLICHTER P. V. MOULDER 
packing establishments there. Following his talk 
there will be a panel discussion of sausage prob- 
lems by several outstanding sausage manu- 
facturers. 

The discussion of merchandising and advertis- 
ing problems will be continued Wednesday morn- 
ing. James Cooke, general manager of the Penn 
Fruit Co., Philadelphia, will discuss the experience 
of his company in the sale of pre-packaged meats. 
Cooke, who previously served as advertising man- 
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MANHATTAN ISLAND AS SEEN FROM THE AIR 


ager and general superintendent of the firm, has 
had considerable experience in handling and mer- 
chandising pre-packaged sausage and other meat 
products. 


A dramatic presentation of the Institute’s public 
relations advertising campaign will be made by a 
typical Meat Team, consisting of an outstanding 
packer, producer and retail meat dealer. The mem- 
bers of this panel have not been announced. 


Joseph B. Hall, president, The Kroger Co., Cin- 
cinnati, will speak on the subject, “Evolution and 
Understanding.” Following a varied business back- 
ground which included an association with Morris 
& Co., Chicago, he joined Kroger in 1931. He was 
active in the company’s development into super- 
market operations and is considered an authority 
on all phases of food merchandising. 


Dr. Daniel K. Poling, editor of The Christian 
Herald, will appear on Wednesday afternoon. His 
subject is “Americans All.” The final address will 
be made by Dr. Sumner Slichter, professor of eco- 
nomics at Harvard University, who was one of the 
speakers at the AMI convention two years ago. 


The annual business session will be held Wednes- 
day afternoon and will be the last scheduled event 
except for the annual dinner. 


Several entertainment events have been ar- 
ranged for women attending the convention. A 
three-hour cruise around Manhattan Island will 
leave the Hudson River dock, foot of W. 42nd st., 
at 2 p.m. Monday. On Tuesday there will be a 
luncheon in the Sert Room of the Waldorf Astoria, 
followed by a lecture demonstration on beauty and 
grooming by Miss Helen’ Hale of Helena Rubin- 
stein Salon. Tickets may be secured in advance or 
at the ladies’ convention headquarters. 


Advance registration is running about the same 
as last year, the Institute reported, and total regis- 
tration is expected to be about 1,500. 
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EW YORK, with its hundreds of 

eating places, is a gourmet’s 

paradise. The gentleman who 
seeks a gastronomic thrill can lick his 


chops over anything from Tibetan Ox 
tail broth to Barracuda steak. However, 
if your taste buds aren’t so sensitive, 
you mignt try a bowl of Navy bean 


soup, hard roll and coffee at the automat © 


for 35c, or heartily devour a sirloin at 
one of the better spots where a $10 bill 
does a fast disappearing act. Almost all 
of the- places listed here are located be- 
tween 34th and 59th sts., just a few 
minutes from the Waldorf by bus or 
taxi. 


a * + 


If you are like many Americans who 
prefer good, wholesome American cook- 
ing no matter where you are, you prob- 
ably will investigate several of the city’s 
famous steak and chop houses such as 
Barney’s (28 E. 58 and 340 Lexington), 
featuring charcoal broiled steak and 
mutton chops; Billy’s (1st ave. and 56), 
which has about the same fare plus 
atmosphere since it is located in an old, 
gas-lit saloon; Jerry’s (49 W. 57), fa- 
mous for a boneless sirloin, onion rings, 
baked potato and salad at under $2, or 
Ronnie’s (39 W. 51). Particularly rec- 
ommended is Keen’s Chop House (72 W. 


36) for English mutton chops and baked | 7 


Idaho potatoes. Other restaurants serv- 
ing excellent American food: Al 
Schacht’s (102 E. 52), a favorite of 
sports fans; Brass Rail (5th ave. and 43 
or 745 7th ave.) for hearty American 
food; Chandler’s (137 E. 46), spacious 
and popular with good chophouse menu; 
any of the White Turkey or Long- 
champs restaurants for good, common 
food, well prepared; the Keyboard (687 
Lexington) for chicken-in-the-basket or 
barbecued brochettes of beef, or Sardi’s 
(234 W. 44), where you'll see theatrical 
celebrities in caricature and in person. 
* + + 


But many visitors think of seafood 
when dining out in New York and are = 


delighted to find so many restaurants 
specializing in lobster, shrimp, etce.: 
Harvey’s Seafood House (509 3rd ave., 
between 34 and 35); King of the Sea 


(879 3rd ave., at 53rd); Sea Den (48 E. © be 
49); The Anchor Sea Food House — 


(200 W. 57, at 7th); Davy Jones (1290 
6th ave., at 51st); The Flying Lobster 
(129 W. 51); Sea Fare (41 W. 8 and 
1033 1st ave.), and Billy the Oysterman 
(10 W. 47). One of the most famous is 
the Oyster Bar in Grand Central Sta- 
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EW YORK, with its hundreds of 
N eating places, is a gourmet’s 

paradise. The gentleman who 
seeks a gastronomic thrill can lick his 
chops over anything from Tibetan Ox 
tail broth to Barracuda steak. However, 
if your taste buds aren’t so sensitive, 
you migat try a bowl of Navy bean 
soup, hard roll and coffee at the automat 
for 35c, or heartily devour a sirloin at 
one of the better spots where a $10 bill 
does a fast disappearing act. Almost all 
of the places listed here are located be- 
tween 34th and 59th sts., just a few 
minutes from the Waldorf by bus or 
taxi. 


If you are like many Americans who 
prefer good, wholesome American cook- 
ing no matter where you are, you prob- 
ably will investigate several of the city’s 
famous steak and chop houses such as 

jarney’s (28 E. 58 and 340 Lexington), 
featuring charcoal broiled steak and 
mutton chops; Billy’s (1st ave. and 56), 
which has about the same fare plus 
atmosphere since it is located in an old, 
gas-lit saloon; Jerry’s (49 W. 57), fa- 
mous for a boneless sirloin, onion rings, 
baked potato and salad at under $2, o1 
Ronnie’s (39 W. 51). Particularly rec- 
ommended is Keen’s Chop House (72 W. 
36) for English mutton chops and baked 
Idaho potatoes. Other restaurants serv 
ing excellent American food: Al 
Schacht’s (102 E. 52), a favorite of 
sports fans; Brass Rail (5th ave. and 43 
or 745 7th ave.) for hearty American 
food; Chandler’s (137 E. 46), spacious 
and popular with good chophouse menu; 
any of the White Turkey or Long- 
champs restaurants for good, common 
food, well prepared; the Keyboard (687 
Lexington) for chicken-in-the-basket o1 
barbecued brochettes of beef, or Sardi’s 
(234 W. 44), where you'll see theatrical 
celebrities in caricature and in person 


But many visitors think of seafood 
when dining out in New York and are 
delighted to find so many restaurants 
specializing in lobster, shrimp, ete. 
Harvey's Seafood House (509 3rd ave., 
between 34 and 35); King of the Sea 
(879 3rd ave., at 53rd); Sea Den (48 E. 
19); The Anchor Sea Food House 
(200 W. 57, at 7th); Davy Jones (1290 
6th ave., at 51st); The Flying Lobster 
(129 W. 51); Sea Fare (41 W. 8 and 
1033 1st ave.), and Billy the Oysterman 
(10 W. 47). One of the most famous is 
the Oyster Bar in Grand Central Sta- 


tion, for oyster stew, oysters and other 
seafood. 


+ 4 


Then, too, New York is one of the 
best places to find the authentic foods- 
as well as the proper atmosphere—of 
every nation. There are literally dozens 
of excellent French restaurants, each 
with its own particular specialty. At 
Cafe des Nations (3 E. 48), soft shell 
crabs saute and roast duckling are tops, 
while Caviar (18 E. 49) features caviar 
and serves fine French food, wines and 
liquors. Exceptionally good food and 
wines are served at Charles’ a la Pomme 
Soufflee (157 E. 55) and at Encore! (9 
E, 48). Champs Elysees (25 E. 40) is 
famous for Chicken Champs Elysees; 
Horore’s la Coquille (139 E. 52) for 
Frogs Legs Provencale, and at Le 
Marmiton (41 E. 49), the hot and cold 
hors d’oeuvres are particularly choice. 
Those who dine at Henri’s (15 E. 52) 
should remember that delicious pastry, 
chocolates and bonbons may be pur- 
chased in the adjoining shop. Nino (10 
E. 52) is excellent for Sunday brunch or 
after-theatre supper. The list of relia- 
ble French restaurants should also in- 
clede L’Aiglon (13 E. 55), La Maison- 
ette (151 E. 49), Cafe Arnold (240 Cen- 
tral Park S.) and Fontainebleau (9 W. 
52). For the very finest French cuisine, 
Le Ruban Bleu (4 E. 56) is suggested. 


+ + * 


As for Italian restaurants, there are 
almost as many. At Maria’s (141 E. 52) 
you can get excellent northern Italian 
meals and also watch the gifted chef at 
work. The Miramar (10 E. 46) is fa- 
mous for French-Italian dishes. The 
Famous Kitchen (318 W. 45), which 
serves fine Italian table d’hote meals, is 
a good bet for pre-theatre, as are Guido’s 
(166 W. 48) and Zucca’s (158 W. 48). 


* * * 


To mention two of the excellent 
Swedish restaurants, the Gripsholm 
(324 E. 57) and Castleholm (344 W. 57) 
feature excellent smorgasbord. Hearty 
German food is served at the Old Brew 
House (207 E. 54). Chinese restaurants 
are numerous, some of the better known 
being Ding Ho (105 W. 49), Ho-Ho (7th 
ave. between 51 and 52), Lum Fong 
(150 W. 52) and Lun Far (6th ave. be- 
tween 57 and 58), while the Chinese 
Rathskeller (125 W. 51) features fine 
traditional Cantonese fare. Many un- 
usual Finnish specialties are served at 


(Continued on page 83.) 








OT DOG!—GET YOUR HOT 
H DOG HERE FOLKS!!! Con- 

jure a scene of your favorite 
sport and smack in the center of it will 
be the ever present hot dog vendor. 
You’re sure to meet him if you take in 
any of the numerous and varied sports 
attractions offered in greater New York 
during AMI convention week. Fortu- 
nately, many of the leading events take 
place at night or are slated for dates 
immediately preceding or following the 
convention. 

Meeting the purveyor of the Ameri- 
can red hot may prove helpful, espe- 
cially if you must justify your expense 
account to an eagle-eyed auditor. What 
handier excuse can you dream of than 
proving to your own satisfaction that 
your frankfurters are better than com- 
petition’s and that, having sampled your 
frank in action at some famous sports 
show, you were all the more convinced 
of its superiority. 

Baseball fans will have an added rea- 
son for being early arrivals at the con- 
vention. On September 17 and 18 the 
New York Yankees will be playing what 
might be the critical games of the Amer- 
ican League when they take on the 
champion Cleveland Indians. If Sorrow- 
ful Jones Hope can stimulate the Tribe 
into an Indian club dance, the Yankees 
may be in for a scalping. The Tigers 
precede the Indians in a two game 
series. The unpredictable White Sox 
play the Yanks on Monday and Tues- 
day. Thus far the Pale Hose have been 


(Continued on page 80.) 





O VISIT everything of interest in 
the most wonderful city in the 
world would require months. The 
average New Yorker sees only a small 
fraction of it in a lifetime. But some 
conventioneers may have a little extra 
time while in the city, so here are a few 
high spots. 
a * ~ 
The Gray Line offers eight package 
tours of New York: 1. Lower New York 
and Chinatown; 2. Upper New York and 
Harlem; 3. Combination of first and sec- 
ond tours; 4. and 5. Statue of Liberty 
tours; 6. All-day combination of above 
tours; 7. Night tour of Greenwich Vil- 
lage and Chinatown, and 8. Night Club 
and Chinatown tour. The Gray Line 
Tour No. 9 takes in Hyde Park, Bear 
Mountain and West Point. Tours start 


from Capitol Greyhound Terminal, 245 
W. 50th st. Folders listing the points 
each tour covers, starting hours and 
prices may be secured at most hotels, or 
by telephoning the Gray Line office, 
COlumbus 5-3388, 5-3369. 

Manhattan Sightseeing Tours, Inc., 
which feature glass and open top buses, 
also have reliable tours leaving hourly 
from 102 W. 49th st. and 148 W. 34th 
st. for upper New York and Chinatown 
and lower New York, embracing all 
points of interest. Telephone ClIrcle 
5-6641, ClIrcle 5-8339 or LOngacre 
4-2792 for information and reservations. 

* + on 


J. P. Carey & Co. rents new cars by 
the hour, day and week. All cars are 
guaranteed in perfect condition. They 
may be secured through Carey offices, 
one of which is located in Grand Central 
Terminal, 407 E. 61st st. 


es s 


During the week of the convention the 
United Nations will be in conference at 
Lake Success. About 500 visitors are ad- 
mitted daily, Mondays through Fridays, 
to open meetings of the Security Coun- 
cil, the Atomic Energy Commission, the 
Commission on Conventional Arma- 
' ments and the committee meetings of 

the Scientific Conference on Conserva- 
tion and Utilization of Resources. For 
tickets, call Fleldstone 7-1100, Ext. 2126, 
the day before you want to go. Lake 


(Continued on page 82.) 




















ncus the spot 


on your product with a wrapper that is 


correctly engineered for sales. DANIELS knows all the angles. 


- 
VENTION GOERS 
oe 0) N' \¢ N | = 
AN| LUNYE party 
= ' There is a DANIELS product to fit your needs in. . . 
transparent glassine @ snowdrift glassine @ superkleer 
transparent glassine e lard pak e bacon pak @ ham 
pak k greaseproof e genuine grease-proof e sylvania 
cellophane e special papers, printed in sheets and rolls. 





MULTICOLOR PRINTERS CREATOR § > DESIGNERS 


preferred packaging service 


MA N U FACTU R ] N G Cc OM PA NY SALES OFFICES: Rhinelander, Wisconsin 


Chicago, Illinois... Philadelphia, Pennsylvania 


RHINELANDER, WISCONSIN Cincinnati, Ohio. . St. Louis, Missouri... Dallas, Texas 
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CUDAHY'S 


SeBciee 
SHEEP CASINGS 






D FOR UNIFORM SIZE 


©r. ¢. ». co., 1949 


Cudahy’s Selected Sheep Casings mean prime 
quality because they are rigidly tested. 


Lower Costs—More Sales—ALL Cudahy cas- 
ings are double tested for uniform strength 
and size. This cuts breakage losses and a 
assures you of well-filled, smooth, fine look- 
ing sausage that sells on sight. 


They're “Naturally” Better — Sausages made 

with natural casings have a plump, appetizin 

spnearance +. evenly smoked flavor .. . an 
-in juiciness that can’t be imitated. 


TRY CUDAHY’S FOR FAST SERVICE 


Cudahy’s many branches can quickly fill 

orders for any of 79 different sizes of 
, pork, or sheep casings. Talk to one of 
Casing Sales 


our Experts—or write today! 


The CUDAHY Fucking C. 


PRODUCERS AND DISTRIBUTORS OF BEEF AND PORK CASINGS 
PRODUCERS AND IMPORTERS OF SHEEP CASINGS 











Suppliers Association Announces Club Room Party 
Monday Night for all Packers Attending Convention 


LL American Meat Institute mem- 
bers attending the convention are 
invited to a Club Room Party on Mon- 
day evening, September 19, as guests 
of the Meat Industry Supply and 
Equipment Association. The reception, 
from 5 to 7:30 p.m. in the Moderne 
Room of the Belmont Plaza hotel (just 
across the street from the Waldorf), 
has been planned to provide a central 
meeting place where packers and sup- 
pliers can get acquainted under friend- 
ly, informal circumstances at the open- 
ing of the convention. 


All packers wearing AMI regular 
member badges will be heartily wel- 
comed at any time during the evening. 
There will be entertainment, snacks and 


| refreshments, and many valuable door 





prizes will be awarded to the guests. 





NEW YORK PACKINGHOUSE 
PRODUCTS BROKERS 


JOHN ANDRESEN & CO., INC., 
8 E. 36th st. 
ROBERT BLUMBERG, 
85 Murray st. 
E. M. BROWNE & CoO., INC. 
2 Broadway 
JOHN H. BURNS CO., 
349 Produce Exchange 
BYRNE & DALTON CO., 
21 East 40th st. 
FREDRICK B. COOPER CO., 
INC., 25 Broadway 
DIAMOND BROKERAGE CO. 
162 Ft. Greene pl., Brooklyn 
R. W. EARLEY, INC., 
259 West 14th st. 
FELDMAN & MULLEN, 
402 West 14th st. 
M. H. GREENEBAUM CO., INC., 
165 Chambers st. 
GROENEVELD CO., INC., 
2 Broadway 
CHARLES E. HAMAN CO., INC., 
1 Exchange Place, Jersey City 
(New York City connections) 
ARTHUR HARRIS, 11 Broadway 
CHARLES C. ISECOVITZ, 
551 Communipaw ave., Jersey City 
(New York City connections) 
FRANK R. JACKLE, 
405 Lexington ave. 
MERRILL LYNCH, PIERCE, 
FENNER & BEANE, 70 Pine st. 
PRENTZEL & ARNE, 
2 Broadway 
PROVISION SALES AGENCY, 
INC., 21 E. 40th st. 
SLOMAN-LYONS BROKERAGE 
CO., 32 Tenth ave. 
VAN GELDER-FANTO CORPN., 
52 Vanderbilt ave. 
E. J. VERDE & CO., 
335 Produce Exchange 
MILTON WEISS, 
873 Washington st. 
WILSON BROKERAGE, 
Produce Exchange 











There will be no charge and packers 
will not be obligated in any way. 

Invitations to AMI member firms 
were sent this week by A. H. Noelke, 
secretary-treasurer of the association. 
Companies wishing an invitation mailed 
to any of their branches or individuals 
are asked to send their names and 
addresses to the association headquar- 
ters at 38 S. Dearborn st., Chicago 3. 

In issuing the invitation Noelke sug- 
gested that the party will provide pack- 
ers with an excellent opportunity to 
locate the people with whom they will 
want to make appointments during the 
convention. 


The second annual meeting of the 
MISEA will be held Sunday afternoon 
from 2 to 4 p.m. in the Moderne Room 
of the Belmont Plaza. All suppliers, 
whether or not they are members of the 
association, are cordially invited to at- 
tend. A proposed new activity of the 
association, an industry-wide credit 
service which would be expected to ben- 
efit all suppliers, will be presented and 
discussed at the meeting. 


Noelke stated that this credit exchange 
service would prove invaluable to pack- 
inghouse suppliers because it is tai- 
lored to the specific requirements of the 
industry. There is no such service in 
existence at present. The plan under 
consideration by the association has had 
legal and federal government approval. 
It will be presented by credit men. 


The main activity of the association 
to date has been to bring packers and 
suppliers together under favorable cir- 
cumstances, and at less cost and loss of 
time to those concerned, at various 
packer conventions. The association was 
in complete charge of the display booths 
at the NIMPA convention last spring 
and also arranged and handled the hos- 
pitality rooms. At the 1949 AMI con- 
vention it is concentrating its efforts on 
the get-together party Monday evening. 

E. P. Schoenthaler, MISEA president 
and chairman, Central Waxed Paper 
Co., has reported that registrations 
have already been received from a high 
percentage of the association’s mem- 
bers, and that many non-members will 
also attend the meeting. 

Other officers of the association are: 
Vice chairmen: E. J. Marum, Wm. 
Stange Co.; H. A. Scherer, The All- 
bright-Nell Co.; John W. Hill, The 
Globe Company; R. M. Perkins, Linker 
Machines; R. R. Dwyer, Griffith Lab- 
oratories; Leonard J. Hantover, Phil 
Hantover, Inc., and William R. Hem- 
rich, Visking Corp. 


NEW YORK ON DAYLIGHT TIME 


New York city will be on eastern day- 
light time during the convention, which 
is one hour ahead of standard time. The 
program and all convention activities 
will take place on EDT. 
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industry conventions, will again be much in evidence 
at AMI’s forty-fourth meeting in New York City next 
week. Presidents, managers, sales officials and other key 
executives of equipment manufacturing and supply firms 
and brokerage houses will accord packers a royal welcome. 


Hy ‘intustry com headquarters, always a feature of meat 
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In these comfortable suites, where visitors will find a soft 
chair and a cool drink, hospitable hosts will be on hand to 
discuss equipment and operating problems and to answer ques- 
tions relating to their products. A uniform closing hours—10 
p.m.—will be observed by mutual agreement. All rooms here 
listed are at the Waldorf-Astoria unless otherwise noted. 





ADVANCED ENGINEERING CORPORATION, 
Belmont Plaza Hotel 
Host: W. A. Gebhardt. 


AFRAL CORPORATION 
Hosts: W. E. Oliver and B. J. Roehm. 


THE ALLBRIGHT-NELL CO., Belmont Plaza 
Hosts: N. J. Allbright, H. A. Scherer, E. E. Bright, A. O. 
Lundell and L. E. Lambert. 


AMERICAN CAN COMPANY, 679 
Hosts: M. P. Cortilet, D. B. Craver, E. G. Weimer, W. C. 
Schultz, F. G. Jewett, E. K. Walsh, B. R. Wood, G. W. Gryson, 
F. E. DeLuca, V. K. Shuttleworth, S. G. Bridge, R. E. Conklyn, 
P. B. Davenport, W. C. Breede, A. H. Carpenter, K. C. Adams, 
A. Scheffler and M. Turner. 


THE V. D. ANDERSON COMPANY, Belmont Plaza Hotel 
Hosts: J. C. Lundmark and W. H. Mc Cormac. 
ASMUS BROS., INC., 794 
Hosts: Marvin L. Asmus, sr. and Harry J. Elliott. 
THE AULA COMPANY, INC., Belmont Plaza, 1645-6 
Hosts: Henry Deutinger, Joseph T. Spoth and Max Matthies. 
BARLIANT AND COMPANY 
Host: Samuel Barliant. 
BASIC FOOD MATERIALS, INC., 1314 
Hosts: Harry S. Paes, C. Ray Prickitt, C. W. “Bill” Wein- 
garten, Dan L. Gruber, Hollen A. Grade, Charles M. Cox 
and Ray F. Beerend. 
BRECHTEEN CORPORATION 
Host: Morris Feinstein. 
BUILDICE COMPANY, INC. 
Hosts: John A. Heinzelman and J. George Rea. 


CENTRAL WAXED PAPER CO., Belmont Plaza Hotel 
Hosts: J. T. Cusack, E. P. Schoenthaler and Ray Barker. 
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CHICAGO COLD STORAGE DIVISION, BEATRICE 
FOODS CO. 
Hosts: James H. Edmondson and Walter A. Kron. 


THE CINCINNATI BUTCHERS’ SUPPLY CO., 1709 
Hosts: Oscar Schmidt, Herman Schmidt, William C. Schmidt 
and Fred W. Stothfang. 


THE CINCINNATI COTTON PRODUCTS CO., 1042 
Host: Sydney X. Goldfarb. 


CONCENTRATED SEASONINGS, INC. 
Hosts: Martin Seligman and Herman Scherberg. 


CONTINENTAL CAN COMPANY, INC., 777 
Hosts: T. C. Fogarty, R. L. Perin, W. M. Cameron, J. P. 
Louderman, G. H. Muth, W. B. Larkin, W. K. Neuman and 
J. I. Donahue. 


THE CUDAHY PACKING CO., 980 
Hosts: J. W. Christian, D. K. Sanders, C. J. Stewart, H. B. 
Reed, C. J. Wray, C. E. McClure, G. Robert, H. W. Clubb, 
F. I. Ryan, G. H. Krohn, C. L. Farmer, H. Y. Goldfarb, S. J. 
Warren and J. V. Zbornik. 


CUSTOM FOOD PRODUCTS, INC., 1094 
Hosts: A. R. Goodson, J. W. Jones, W. E. Kicker, R. L. Storck, 
J. L. Altenau, J. E. Brown, M. J. Phee, P. G. Phillips, F. J. 
Potts and J. P. Swift. 


DANIELS MANUFACTURING CO., Belmont Plaza Hotel 
Hosts: Clifton W. Zuehlke and Ernest Draheim. 


DEWEY AND ALMY CHEMICAL CO. 
Hosts: John Cross, R. E. Lowey, R. A. Miller and R. A. Knight. 


THE JOHN J. DUPPS CO., Belmont Plaza Hotel 
Hosts: J. A. Dupps, R. L. McTavish and F. B. Shottelkotte. 


EAGLE BEEF CLOTH CO., 2715 
Hosts: Nathan Levine and A. May. 
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R. W. EARLEY & COMPANY, 1367 
Hosts: Robert W. Earley, Vera Roskos, Donald J. Fisher and 


Marion Earley. 


EMBOSOGRAF COMPANY OF ILLINOIS, Belmont Plaza 
Hosts: William M. Swartz and M. W. Temkin. 


ENTERPRISE INCORPORATED 
Hosts: R. H. Marks and H. K. Hirsch. 


FEARN LABORATORIES, INC., Barclay Hotel 
Hosts: M. A. Hagel, Donald T. Talbot, William H. Bright 
and Harold E. Wisecarver. 


G. F. FRANK & SONS, INC., Belmont Plaza Hotel 
Host: G. F. Frank, sr. 


FREDERICK B. COOPER, INC. Barclay 
Hosts: W. C. Cooper, Norman Lee, John Felsen, Frank Cooper 
and Dave Weinberger. 


GENERAL AMERICAN TRANSPORTATION CORP. 
Host: E. B. Pallardy. 


THE GLOBE COMPANY, Belmont Plaza, 1044 
Hosts: C. E. Gambill, R. L. Gambill, L. J. McQueen, F. J. 
Bilek, W. J. Worcester and H. Kollmorgen. 

GOODWIN CASING CO., Barclay Hotel 
Host: A. H. Goodwin. 


P. G. GRAY COMPANY 
Hosts: Leslie E. Griffin, Richard K. Griffin and N. M. Apple- 
yard, jr. 

GREAT LAKES STAMP & MFG. CO., INC., Belmont Plaza, 37 
Hosts: John H. Payton and John H. McPheron. 


THE GRIFFITH LABORATORIES, INC., Belmont Plaza, Bel- 
mont Suite 
Hosts: F. W. Griffith, M. C. Phillips, H. L. Gleason, H. A. 
Levy, R. F. Stutz, L. E. McCrath, A. P. Lovell, G. A. Lovell, 
L. W. Hobbs, W. A. Gee, W. C. Young, P. D. Bartholomew, 
H. L. Holmquist, S. L. Thompson, S. L. Komarik and R. R. 
Dwyer. 

THE GLIDDEN CO. 
Host: Emil Buelens. 


HESS-STEPHENSON CO., 1482 
Host: J. R. Stephenson. 


J. S. HOFFMAN CO., 2133 
Hosts: Harry I. Hoffman, S. Salinger, C. A. Faye, B. C. 
Segner, Harry Miller, B. A. Cheney and J. R. Brehm. 

HOY EQUIPMENT CO., 994 
Hosts: Frank Hoy, H. R. DeCressey, Jack Addis and Dick 
Hoy. 

INTERSTATE FOLDING BOX CO., Barclay Hotel 
Hosts: T. Ronald Allen and J. Harry Marx. 

E. G. JAMES COMPANY, 4E 
Hosts: E. G. James, M. J. Mackin, R. T. Williams, A. E. 
Teufel, A. W. Schafer, T. J. Devery and Lloyd Sheldon. 


JAMISON COLD STORAGE DOOR CO., 1581 
Hosts: J. V. Jamison, jr., J. V. Jamison, 3rd, F. H. Wagner, 
jr., Stanley Baldwin, M. M. Crisman, Dave Smurl and Pat 
Duffy. 


KOLD-HOLD MANUFACTURING CO. 
Hosts: E. A. Thiele, J. C. Jackson, J. R. Tranter and Mrs. 
L. S. Worthington. 


LACY LEE, INC. 
Host: Lacy J. Lee. 


LINK-BELT COMPANY, 953 
Hosts: W. J. Nighbert, W. L. Hartley, B. K. Hartman, H. D. 
Alexander, T. W. Matchett and J. O. Durant. 


LOU MENGES ORGANIZATION, INC., Belmont Plaza Hotel 
Hosts: Louis J. Menges, Louis J. Menges, jr. and C. H. 
Settlage. 


MARATHON CORPORATION, Belmont Plaza Hotel 
Hosts: E. V. Krueger, John Bonini and Paul Anthony. 


MATERIALS TRANSPORTATION CO. 
Host: Chester A. Olsen. 





H. J. MAYER & SONS CO., INC. Belmont Plaza Hotel 
Hosts: S. A. Mayer, F. A. Mayer and M. C. Dakin. 


MERRILL LYNCH, PIERCE, FENNER & BEANE, 880 
Hosts: S. A. McMurray, Walter L. Straus and William V. 
McLoughlin. 


MILPRINT, INC., Belmont Plaza and Waldorf-Astoria, 2500 
Hosts: Jack Manion, Roy Hanson, D. F. Houdeshell, Don 
Faulkner, Henry Jentzen, Harry Rosenfe'd, George Jacklin, 
Sam Green, Walter Nicholson, Al Kosloff, Cy Hart, George 
Perney, Gil Meeteer and Shy Rosen. 


J. T. MURPHY CO. 
Host: J. T. Murphy. 


NIAGARA BLOWER CO. 
Hosts: Paul H. Schoepflin and O. F. Gilliam. 


R. F. NORRIS AND ASSOCIATES 
Host: Roy F. Norris 


OPPENHEIMER CASING CO., Le Perroquet Suite 4X YW 
Hosts: E. H. Oppenheimer, M. S. Holstein, Cy Fels, Joseph 
Burke, Herman Goldberg, Herman Barney, Arthur Luft, Steve 
Greenfield, Herman Wolfe, Mort Armand, John D. DeVoe 
and Murray J. Jacobson. 


PHILADELPHIA BONELESS BEEF CO., St. Regis Hotel 
Hosts: Harry Batt, Paul J. Batt, Aaron S. Grossman and 
Edward Kimelman. 


THE PRESERVALINE MFG. CO., 4U 
Hosts: Lee J. Kenyon, John E. Brown, Richard G. Drees, 
Edward W. Gisch, Timothy B. Halpin, H. Robert Kenyon, jr., 
Benjamin Miller, J. B. Nassau, John C. Rettberg, Louis 
Rosmarin, Martin J. Ryan, Alvin A. Schaffner, Andrew J. 
Schnell, sr., Bill Scheyer and Charles Warmbold. 


PURE CARBONIC, INCORPORATED, 1068 
Hosts: L. F. Kilinanx and C. W. King. 


F. C. ROGERS CO. 
Host: Harry K. Lax. 


SMALE METAL PRODUCTS CO., Belmont Plaza Hotel 
Host: George W. Smale. 


H. P. SMITH PAPER CO., Barclay Hotel 
Hosts: C. C. Sherman, G. W. Ross and J. F. Pendexter. 


JOHN E. SMITH’S SONS CO., 4F 
Hosts: Harold E. Smith, Baldwin Smith, Herbert Hunn, A. B. 
Chase, Walter J. Richter, J. B. Sabean, E. P. Vail, Harry 
Horton, Harrie Hirsch and Ronald Marks. 


H. L. SPARKS & COMPANY 
Hosts: H. L. Sparks and Mrs. Sparks. 


THE STANDARD CASING CO., INC. 
Hosts: A. B. Koss, Dan Koss, Bob Tartow, J. Friedman, Walt 
Schnurman and Harry J. Horowitz. 


WM J. STANGE CO., Belmont Plaza Hotel . 
Hosts: W. B. Durling, E. J. Marum, A. Fonyo, I. Zeiler, 
“Pee Wee” Hughes, “Phil” Jones and S. L. Hutchison. 


TENNESSEE EASTMAN CORP., 1294 
Hosts: Henry L. Ford and representatives from Kingsport, 
Tenn., Chicago, Cleveland and New York City. 


JOHN THALLON & COMPANY, INC., 879-881 
Hosts: S. M. Washer, D. L. Speer, J. A. Reynolds, W. OReilly 
and L. S. Kaine. 


TRANSPARENT PACKAGE CO., Le Perroquet Suite 4X YW 
Hosts: Seymour Oppenheimer, R. R. Stigler, L. B. Tauber, E. 
T. Webster, David Bostrom, H. C. Flonacher, Chester Wolf, 
Martin Lynn, W. R. Collar, Paul Burger, R. C. Weinman 
and F. G. Warek. 


TRAVER CORPORATION 
Hosts: Paul C. Traver and Vincent J. Sheridan. 


VAN LOAN & CO., INC., Belmont Plaza 
Hosts: John Max Weyer, Bob Craig, Jack Haug, Frank Quintes 
and P. G. Markham. 
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A. E. STALEY MANUFACTURING CO., Belmont Plaza 
Hosts: Harry Homer, P. J. Braun and J. V. Everard. 


THE VILTER MANUFACTURING CO. 


Hosts: Clifford F. Holske and G. A. Twombly. 

THE VISKING CORP., Baroque Room, Belmont Plaza 
Hosts: H. R. Medici, Gustav Freund, Elliot Balestier, jr., 
H. A. Lotka, Fred G. Adams, C. A. Beckman, B. H. Schenk, 
W. R. Hemrich, Paul Jacquin, J. L. Lane, M. W. Toepper, 
C. W. Whitford, Roy Freund, C. B. Faunce, P. M. Hospers, 





G. M. Granath, D. B. Chesser, K. M. Reynolds, G. F. Minnea, 
R. E. Zerby, H. N. Ries, W. F. Hasson and A. H. Cameron. 


WESTINGHOUSE ELECTRIC CORP., 
STERILAMP-TENDERAY DEPT., Belmont Plaza Hotel 
Host: C. W. Flood, jr. 


YORK CORPORATION, 1242 
Hosts: J. M. Lambert, R. E. Miller, A. Christensen, R. K. 
Serfass, J. S. Garceau, J. Donald Smith and Leon E. Kinley. 








THREE DAYS AT THE 
WALDORF 











For three days, September 19, 20 and 
21, the world-famous Waldorf-Astoria 
Hotel will again become the meat pack- 
ing center of the world when it houses 
the nation’s meat packers and suppliers. 
Physically, it’s a great place, and serv- 
ice-wise it’s great, too. Along with the 
richly appointed foyers, lobbies, suites 
and rooms goes a sincere welcome to 
the every day visitor. 


This massive hotel, reaching 47 
stories—625 ft. into the air to the tips 
of its twin towers—consumes a whole 
square block of valuable Manhattan 
Island. Despite its size, the exterior is 
admirably proportioned. 


This city within a city offers the con- 
ventioneer just about everything he 
needs in the way of accommodations, 
services, entertainment and conveni- 
ence. He can enter the hotel at three 
points on the main floor which lead to 
elevators, elevator lobbies and shops. 
From Park ave., midway between 49th 
and 50th sts., there is direct access to 
the shops and to Waldorf arcades, ele- 
vator lobbies and the Waldorf driveway 
bisecting the building. From Lexington 
ave., midway between 49th and 50th sts., 
there is direct access on the ground 
floor to the Savarin Coffee Shop, Chemi- 
cal Bank, and, through the gallery and 
arcade, to the Waldorf driveway. This 
entrance gives access by elevator and 
stairway to the grand ballroom floor. 

The services maintained by this ho- 
tel, about which several books have been 
written and a movie preduced, Weekend 
at the Waldorf, are numerous. They in- 
clude a house physician and emergency 
medical services, banking facilities, 
theatre, concert and sporting events 
ticket service, valet services and expert 
public stenographers who are available 
from 9 a.m. to 9 p.m. 

For dining, the conventioneer has a 
choice of several restaurants, all prac- 
tically within elevator push-button 
reach, including the renowned Starlight 
Roof, where an electrically removable 
roof lets in the sky and stars on warm 
nights and open air terraces afford 
magnificent views of Manhattan; the 
Wedgwood Room, in which the decora- 
tions have been adapted from a plate 
designed by Josiah Wedgwood, English 
potter; The Sert Room, where the fa- 
mous murals of Jose Maria Sert, emi- 
nent Spanish painter, adorn the walls; 
the popular and. informal Flamingo 
room, located off the North lounge: the 
Norse Grill on the lobby floor, and the 
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large Savarin Coffee Shop and bar oc- 
cupying the 50th and Lexington corner. 

Cafes and cocktail lounges include 
the Lounge Cafe and Tony Sarg’s 
Oasis; the Waldorf Bar (exclusively for 
men), and the Terrace Court, joining 
the Sert and Wedgwood rooms above 
the Park ave. entrance. 

All kinds of shops are located in the 
Waldorf: barber shop, beauty salon, 


book shop, candle shop (famous for 
Florentine, Venetian and flower design 
candles), florist shop, furrier, gowns, 
haberdashers, jewelry shop and photog- 
rapher. 


All this, the very best in modern hos- 
telry, is for the every day visitor to the 
Waldorf. But for the packer and the 
supplier on September 19, 20, 21, it’s all 
this—and the convention, too. 








LIST OF NEW YORK MEAT PACKERS 


Following is a partial list of packers and New York city representafives 
of outside firms, published for the convenience of those wishing to make 
personal visits while in New York. All are located in New York city with 
the exception of those for which other addresses are given. 


; Telephone 
American Packing Corp., 683 Henderson st., Jersey City, N. J. 


REctor 2-6713 


Armour and Company, General Offices, 120 Broadway...... RE ctor 2-5600 
Boarshead Provision Co., 232 Hudson ave., Brooklyn...... TRiangle 5-8860 
Central Packing Corp., 352 Johnson ave., Brooklyn....... HYacinth 7-3690 
Cudahy Packing Co., Central Offices, 450 West 14th st...... WaAtkins 9-8100 
DeAngelis Packing Co., 2011 Eighth st., North Union 7-3543 

Bergen, N.J., and 405 W. 14th st., New York city...... CHelsea 2-3357 
Figge & Hutwelker, Inc., 627 W. 40th st.................. LOngacre 3-1370 
Forst Packing Co., Inc., 456 W. 31st st................. CHickering 4-3116 
Glaxon Meat Co., 617 Eleventh ave...........ccccccccccccces PLaza 7-8700 
Adolf Gobel, Inc., 28 Thames st., Brooklyn.............. HYacinth 7-4000 
Greater New York Packing Co., 11th ave. and 40th st..... LOngacre 3-3100 
BE. Greenebaum Co., 326 BE. 108rd at.........ccccssccccccce TRafalgar 6-3000 
Hugo & Wiebke, Inc., 477 Willis ave..................08.. MElrose 5-3440 


Hygrade Food Products Corp., Executive Offices, 30 Church st. 
COrtland 7-6600 


Imhof Packing Co., 2011 8th st., North Bergen, N. J........ BRyant 9-5348 
Pe SO, SD Wis GU Mies iccccorccvssevesesbesds BRyant 9-3533 
Daas Se Ole., BOD Gemeereene GE... 5. ccc ccccwcccccccscce WAtkins 4-3934 
Pe ee SN ., BOREL I SO GINO. sw ccc ecb encecscscseced CHelsea 3-6443 
paeeee a ewennom (0. S68 Be, Gl Obi... ccc cccccccscecces GRamercy 5-9446 
Merkel’s, Inc., 94-11 Sutphin blvd., Jamaica, N. Y........ REpublic 9-4700 
Miller Packing Co., Inc., 722 Myrtle ave., Brooklyn......... ULster 5-1616 
John Minder & Son, Inc., 111 Barclay st.............eseee0. BArclay 7-8660 
John Morrell & Co., Plant and offices, 446 W. 14th st......... CH elsea 3-4818 
Mott Haven Packing Co., 223 E. 138th st............eeeeees ME lrose 5-7025 
Hugo Nagel, Inc., 117 Lawrence st., Brooklyn............ TRiangle 5-7353 
National Kosher Meat Products Co., 224 E. 6th st........ GRamercy 5-7400 
New York Butchers Dressed Meat Co., 11th ave. & 39th st.. LOngacre 3-2000 
Paramount Meat Processors, Inc., 337 E. 48th st........... ELdorado 5-2181 
Plymouth Rock Provision Co., Inc., 1560 Boone ave., Bronx. .DAyton 9-8900 
rr Cr. re Me oa cco ces 0% boc e aces sem WAtkins 9-3503 
Regal Packing Co., Inc., 525 Eleventh ave................... BRyant 9-7770 
ne, CR TEE Gi SECU Misses an ciecwasbdisscersvecenes LEhigh 4-4000 
Swift & Company, Central Offices, 259 W. 14th st........... WaAtkins 9-7000 
Trunz, Inc., 25-45 Lombardy st., Brooklyn.............. EVergreen 8-2600 
United Dressed Beef Co., Division of Swift & Company, 

Ee SORMOT OVE, TOMI E onc i cic cece ncsccves HYacinth 7-1000 
M. Wetzstein Sons, Inc., 328 E. 103rd st................. TRafalgar 6-3000 
Whitestone Provision Co., 353 E. 4th st.................. ALgonquin 4-6336 
Wilson & Co., Inc., General Offices, 222 Fourth ave....... ALgonquin 4-6557 
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WE'LL BE LOOKING FOR YOU...HERE! 


(Just across the street from the Waldorf-Astoria) 


The place is the beautiful Baroque Room of the Belmont- Plaza 
Hotel — Visking headquarters during the A. M. I. Convention. 


The time begins with Monday, September 19—and we're leaving 
out nothing that will make your visit mean a really good time! 


Here, in the restful surroundings of the famed Baroque Room you 
are invited to enjoy a smorgasbord buffet, cooling refreshments, 
soothing music and good conversation with your friends. 


A most cordial welcome awaits you. Do drop in! 


ADDED ATTRACTION... 


Don't miss the big party to be given by the Meat 

Industry Supply and Equipment Association. : 

Monday, September 19—5 PM to 7:30 PM, the 

Moderne Room of the Belmont-Plaza Hotel. THE CORPORATION 


Entertainment! Prizes! Refreshments! 
CHICAGO, ILLINOIS 





The National Provisi September 10, 1949 

















LONGER 
SHELF LIFE 
FOR LARD 

AND BAKED 

Goops! 


antioxidant imparts longer shelf life 
Tenox lI to lard—and also to baked goods, 
packaged pre-mixes, prepared foods, and other 
products made from lard. It has substantial carry- 


through properties under baking temperatures to 
combat rancidity in baked goods. 


is especially formulated for con- 
Tenox ll venient, economical processing. It 
is added to the lard after rendering in the usual way. 
Its cost is only a few cents per hundredweight of lard. 
One pound of Tenox Il is sufficient to stabilize 
2,000 pounds of lard. 


Write for complete information about this important food saver. 


Tennessee Eastman Corporation 


(Subsidiary of Eastman Kodak Company) * KINGSPORT, TENNESSEE 


Tenox ti 


STABILIZER 
FOR RETARDING 


RANCIDITY IN 


NEW 


OXIDATIVE 


LARD 


Sales 


Representatives: 
CHICAGO: 
360 N. Michigan Ave. 


CLEVELAND: 
Terminal Tower Bidg. 


NEW YORK: 
10 E. 40th St. 


West Coast: 

Wilson & Geo. Meyer & Co. 
SAN FRANCISCO: 

333 Montgomery St. 

LOS ANGELES: 

4800 District Bivd. 
PORTLAND: 

520 S. W. 6th Ave. 
SEATTLE: 

1020 4th Ave., So. 
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SELLERS 
_ INJECTOR 


NIAGARA 
BLOWER 


EXHIBITORS LISTED 
ALPHABETICALLY 


Advance Oven Co. (23); The All- 
bright-Nell Co. (57); Allen Gauge & 
Tool Co. (10); American Meat Institute 
(16, 17, 18); AMI, Sausage and Casings 
(19); AMI, Lard Exhibit (47); Atmos 
Corp. (48). Basic Food Materials, Inc. 
(8). The Cincinnati Butchers Supply Co. 
(11); Custom Food Products, Inc. (22). 
Denman Tire & Rubber Co. (9); Dewey 
& Almy Chemical Co. (52, 53); C. E. 
Dippel & Co., Inc. (20). E. I. du Pont de 
Nemours & Co. (32); Eagle Beef Cloth 
Co., Inc. (59); Embosograf Co. of Illi- 
nois (46); The Enterprise Mfg. Co. of 
Pa. (35); The Exact Weight. Scale Co. 
(36). First Spice Mixing Co., Inc. (6); 
The French Oil Mill Machinery Co. (62); 
The Girdler Corp. (44); The Globe Co. 
(31); Great Lakes Stamp & Mfg. Co., 
Inc. (37); The Griffith Laboratories 
(25). Ham Boiler Corp. (54); Hanovia 
Chemical & Mfg. Co., Electrical Divi- 
sion (39); W. J. Harbers & Co. (42); 
Hercules Fasteners, Inc. (45); Holly 
Molding Devices, Inc. (41). Interna- 
tional Minerals & Chemical Corp. (61); 
Interstate Folding Box Co. (43). Jami- 
son Cold Storage Door Co. (4, 5); Josam 
Mfg. Co. (26). Kold-Hold Mfg. Co. 
(58). Link-Belt Co. (55, 56); Linker Ma- 
chines, Inc. (49, 50, 51). Meat Maga- 
zine (12); Milprint, Inc. (28, 29, 30); 
Mullinix Paper Co. (3). Niagara Blower 
Co. (14). Packers Equipment (13); Pub- 
lic Service Heat & Power Co., Inc., Mar- 
tin H. Lipton Division (2); Pure Car- 
bonic, Inc. (33, 34). Sellers Injector Co. 
(38); John E. Smith’s Sons Co. (24); 
Sparkler Mfg. Co. (40); The Standard 
Casing Co., Inc. (7); Steeleote Mfg. Co. 
(1). Tennessee Eastman Corp. (60); 
Townsend Engineering Co. (27). U. 8S. 
Thermo Control Co. (15). J. H. H. Voss 
Co. (21). 
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EXHIBITS WILL NOT BE OPEN DURING HOURS WHEN GENERAL MEETINGS ARE IN SESSION. 
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Come to 


H. J. MAYER’S 
HOSPITALITY HEADQUARTERS 


Belmont-Plaza 


Come up for a taste of good, old-fashioned, 
full-bodied hospitality . . . and bring along 
your curing and seasoning problems. 


Join us at the 
SUPPLIERS’ CLUB ROOM PARTY 
FOR AMI MEMBERS 
Moderne Room 

a BELMONT PLAZA HOTEL 
Sept. 19th, 5 P.M.to7:30 P.M. 


H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVE., CHICAGO 36, ILL. 
Plant: 6819-27 S. Ashland Ave. ? 


IN CANADA: H. J. MAYER & SONS CO. (Canada) Limited, WINDSOR, ONTARIO 











PATS. PENDING 


~q~+=—=ZFemxowdn 


SMOKE— washed clean, moisture laden, at uniform temperature reduces 
fire hazards and gives easy operation, clean houses and clean product. 


SMOKE—produced by Lipton unit puts dollars in your pocket by less 
shrinkage and a better product. 


PUBLIC SERVICE HEAT & POWER CO., INC. 


MARTIN H. LIPTON DIVISION 
101-06 43rd AVE. © CORONA, N.Y. °¢ 


HI ckory 6-2010 
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| LABORATORY FOR FOOT-AND- 


MOUTH VACCINE IS OPENED 


A new foot-and-mouth disease vac- 
cine production laboratory was recently 
completed at Palo Alto, a suburb of 
Mexico City. It will be used by the 
Mexican-United States commission for 
the eradication of foot-and-mouth. 

Major work of the new laboratory 
will be the manufacture of vaccine 
required to carry on the current pro- 
gram. It will be necessary to produce 
from 100,000 to 200,000 doses a day to 
continue the repeated vaccinations of all 
susceptible animals in the quarantine 
zone. The first round of vaccinations 
was completed about the first of August, 
covering over 13,000,000 cattle, sheep, 
goats, and swine. In addition to the 
production of vaccine, the laboratory 
will provide facilities for other special 
chemical studies and tests aimed at ob- 
taining more practical knowledge about 
vaccine production. 

The Palo Alto laboratory will give 
Commission employes adequate facili- 
ties for identifying and typing viruses. 


SECURING THEATRE TICKETS 


All theatres give prompt attention to 
mail orders. In writing for seats it is 
advisable to indicate a second choice of 
dates. Include a self-addressed, stamped 
envelope with your check. 


All the larger New York hotels pro- 
vide a theatre ticket service. In most 
cases they are able to furnish good 
seats on short notice. If they cannot, it 
is worthwhile to try some of the num- 
erous theatre ticket brokers, such as the 
Mutual Theatre Ticket Co., 134 W. 48th 
st., New York 19, (Telephone PLaza 
7-2440). Fees for this service (75c plus 
15¢ tax, regardless of box office price) 
are standard. 


TRUCK ACCIDENT RATE 


Figures released by the Automobile 
Manufacturers Association on truck ac- 
cident rates in 1948 reveal a 6.82 rate 
for meat packers. This is not indicative 
of an industry-wide rate, however, as 
only 41 truck fleets were surveyed. The 
rate is based on the number of accidents 
per 100,000 miles. The average rate for 
all trucks surveyed was 4.5. The asso- 
ciation also disclesed that 69 per cent of 
livestock received at 66 public markets 
in 1948 was hauled by truck. In 1947 the 
percentage was 65.5 and in 1939, 53.8. 


EMPLOYER AND UNION LIABLE 


Under a recent ruling by the National 
Labor Relations Board, both an em- 
ployer and a union were held liable to 
an employe for loss of wages suffered 
when he was improperly discharged for 
failure to pay unicn dues. In this case 
the employer had no effective union 
shop contract with the union, although 
such a contract had been agreed upon 
but no NLRB election had been held as 
required by law. 


The National Provisioner—September 10, 1949 








fac- 
itly 

of 
the 
for 


ory 
‘ine 
ro- 
uce 
' to 

all 
ine 
ons 
ist, 
ep, 
the 
ory 
ia) 
ob- 
out 


ive 
ili- 
es, 


Ac- 
ite 


as 
he 
its 
or 


of 
ts 
he 








CRY-O-R BAGS 


GIVE YOU THE PACKAGE 





For Meat Loaves and Cooked Ham 
At Economical All-In Costs 


Check these advantages from both production and sales point of view. 


% Dry packing in over-sized bags is fast — % The exclusive heat shrink of the 

clean — sanitary. CRY-O-RAP bag gives a tight-clinging 
vy y second skin. 

% Vacuumizing and heat sealing in a single 


operation gives hermetic protection. % The transparent tight-clinging wrap seals 
in flavor, color, bloom, — seals out contamina- 


tion and spoilage,— prevents weight loss, — 
he Second Shin 








gives longer shelf life. 






A line production operation at rates of 300 to 500 units per hour. 


SEE THE CRYOVAC PROCESS IN ACTUAL OPERATION IN 





BOOTHS 52 AND 53 AT THE WALDORF AT THE A.M.1I. EXHIBITION 





DEWEY AND ALMY CHEMICAL COMPANY 


CHICAGO CAMBRIDGE 40, MASSACHUSETTS MONTREAL 






es 
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New American Meat Institute Foundation Building 
is Focal Point for Research on Industry Problems 


ECAUSE of the creation of the American Meat In- 

stitute Foundation and the completion of its new 

laboratories, the meat packing industry can now 
“progress through research” to a degree heretofore im- 
possible. 

Although founded in 1944, the Foundation for several 
years was housed in scattered units at the University of 
Chicago. On July 1 the Foundation’s new laboratories— 
located in a $560,000 specially constructed building at the 
University of Chicago—were opened and the various divi- 
sions are now established in their new quarters. 

Funds for the erection of the new laboratory were gen- 
erously provided by members of the American Meat Insti- 


SEEK NEW FACTS ON INDUSTRY PRODUCTS 


ON FACING PAGE: 1—Library and conference room. 2— 
A small animal room with cages for white rats used in controlled 
feeding experiments. Dr. O. H. M. Wilder (right), in charge re- 
search project on animal feeds, is taking weight data on a rat 
with M. M. Darrow and Maude M. Hanke. 3—Biochemistry and 
nutrition laboratory which is typical of all divisions. In fore- 
ground Mona Marquette is weighing beef tissue to be used in de- 
termination of enzyme activity in meat. Harold E. Scheid, assist- 
ant biochemist (left rear) and Dr. B. S. Schweigert are discussing 
data being obtained with a Warburg respirometer. 4—Meat 
Preparation and sausage cooler with Dr. D. M. Doty (fore- 
ground) taking meat samples. Fred E. Satchell and Dr. Hsi Wang 
are at shear tester in left background. 5—Dr. Hsi Wang, histology 
chief, making correlated studies of structure of beef specimens of 
various grzdes with microscopic slides prepared by Mrs. Marjorie 
Ismond (left) with an instrument which cuts meat specimens 
1/2500 in. thick. 6—Fred E. Satchell, associate chemist, with 
Kjeldahl equipment. 


TOP THIS PAGE: Entrance of the new Foundation building. 
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tute. Institute member companies also are contributing 
annually to make current operations possible. 


The Foundation is governed by a board of directors, in- 
cluding several members from the industry and some from 
the staff of the American Meat Institute. Thos. E. Wilson 
is chairman of the board. 

The Foundation is operated in conjunction with The Uni- 
versity of Chicago. Some phases are under the guidance of 
joint committees on which there are both representatives 
of the University and of the industry. 

It is planned to have a formal dedication of the building 
sometime later. 

Pictures accompanying this article show members of the 
Foundation staff, the new building, the laboratory facilities 
and some of the activities being carried on there. These 
photographs illustrate the manner in which the laboratories 
are specifically designed, outfitted and staffed to carry on 
research in meat and by-products. 

The American Meat Institute Foundation was established 
as a not-for-profit organization to undertake a broad com- 
prehensive scientific research and educational program, em- 
bracing all scientific and technological aspects of production, 
processing and use of livestock and products derived from 
livestock. The scope of its scientific interests include the 
processing of sausage, cured and other meat products, by- 
product utilization, nutrition and public health. 


The new Foundation building is a three-story structure of 
reinforced concrete and stone with a monolithic concrete 
and tile roof. Interior walls are of unglazed tile. All labora- 
tory service lines—electricity, gas, steam, compressed air 
de-ionized water, etc—are carried in 9-inch pipe spaces 
down the outside walls of the building. In the laboratories 
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he joined the Foundation in 1948. 


studies on fat oxidation, 
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these services are easily accessible 
through steel wall panels whenever a 
rearrangement of facilities is required. 
The building’s basement, three stories 
and loft, are described in the follow- 
ing paragraphs: 

BASEMENT: The main units here 
are the seven refrigerated rooms and 
the two-story pilot plant area. The lat- 
ter provides space for the installation 
and operation of pilot smokehouses, re- 
torts, lard processing equipment, inedi- 
ble rendering units—in fact almost 
every packinghouse process can be set 
up here and tested on a small scale. 
Part of the space is now being used for 
a high frequency radio generator em- 
ployed in tests on high frequency cook- 
ing and sterilization of canned meats. 

First of the refrigerated rooms is a 
large 45-deg. cooler in which meat cut- 
ting and sausage manufacturing are 
done. This work room houses special- 
ized equipment for shear tests on meat, 
pressing and other experiments which 
myst be carried out under medium tem- 
perature conditions. It also serves as a 
preparation room for meat which is to 





J. E. Maroney, B.S., is chief of the Foun- 
dation service laboratory. He was educated 
at DePaul University and was associated 
with the Beatrice Creamery Co. and Ar- 
mour and Company before his appoint- 
ment as chief chemist of the American Meat 
Institute service laboratory in 1925. O. H. 
M. Wilder, Ph.D., is in charge of the 
project on nutritive value of meat scrap 
and tankage. He was educated at Purdue 
University and Ohio State Un'‘ve:s'ty and 
spent 15 years in biochemistry and animal 
nutrition research at the Ohio Agricultural 
Experiment Station. He joined the Amer- 
ican Meat Institute scientific staff as a 
biochemist in 1943. 


proof light fixtures. Another feature of 
the basement facilities is a group of 
three controlled-temperature heated 
rooms used for aging and incubating 
samples—for example, to test effective- 
ness of antioxidants in lard or heat- 
testing canned products. These rooms 
can be held at temperatures up to 120 
degs. A one-story wing at the basemen. 
level contains a room for large animals 
to be used in feeding tests, a feed grind- 
ing room and a shower and steam room 
for the sterilization of animal cages and 
large equipment. 


FIRST FLOOR: There are two major 
laboratories on this level. One of these 
laboratories is for organic chemistry 
studies—for example, research into the 
composition, behavior and properties of 
fats, or work on protein, enzymes, etc. 
The second laboratory is devoted to ap- 
plied research on fats and oils—the de- 
velopment and perfection of improved 
processing methods and controls and of 
new uses. The balance of the floor is 
aevoted to general administrative and 
clerical offices, a reception room and a 
large library-conference room. The lat- 





be used in the various laboratories. In 
addition to two other above-freezing coolers (32 to 50 degs.) 
there are four freezer rooms in which temperatures ranging 
from + 10 to —40 degs. F. can be maintained. Each of the 
coolers and freezers is refrigerated with blower units and 
is served by a separate condensing compressor located in a 
compressor room in the basement. The —20 to —40 deg. 
freezer is equipped with freezing plates for special work. 
Packers will be interested in noting that the problem of 
floor upheaval, often encountered where freezers are located 
at ground level, was solved by a system of sub-floor air 
ducts made by laying hollow building tile end to end. One 
end of this duct system opens into the building wall space 
and the other end opens into a pit in the compressor room. 
The basement also houses an extraction room for experi- 
ments in solvent extraction of fats. The room is equipped 
with safety devices, has a grounded floor and explosicn- 


SCIENTISTS AT WORK IN 
FOUNDATION LABORATORIES 


ON FACING PAGE: 1-Dr. Hsi Wang 
photographing cut to be used in studying 
factors affecting quality of beef. 2-Dr. B. 
S. Schweigert using the photofluorometer 
for determining the B vitamins thiamine or 
riboflavin. 3-A. G. Castellani, bacteriology 
assistant, using a Quebec colony counter 
for quantitative bacteriological survey. 4- 
Paul Hoffman carrying out titration of 
ammonia, one step in determination of 
protein in meat. 5-Miss Mona Marquette 
determining phosphorous with spectro- 
photometer in studying the energy-releas- 
ing enzyme activity of beef tissue (adeno- 
sinetriphasphatase). 6-Harold E. Scheid, 
assistant biochemist, preparing for micro- 
biological measurement of the exact 
amounts of vitamin Bi2 in various meats. 
ON THIS PAGE, RIGHT: Exterior of 
the Foundation’s new building. The base- 
ment contains coolers and a pilot plant 
area; the three floors, laboratories and 
offices, and the loft, special machinery. 
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ter has a screen for the projection 
of lantern slides or motion pictures. The ground floor of 
the wing at the rear of the building houses an animal room, 
now utilized for tests in results obtainable through feeding 
tankage and other packinghouse by-products to poultry. A 
loading dock is located adjacent to this wing, with elevator 
facilities between dock and basement. 

SECOND FLOOR: A large, well-equipped room is given 
over to the Foundation’s service laboratory (formerly a 
department of the American Meat Institute, but assimilated 
by the Foundation when the research organization began 
functioning in 1947). These facilities are available, at rea- 
sonable cost, for the analysis of industry products and 
supplies. Kjeldah] equipment for multiple testing of protein 
content of materials is located nearby. The second floor also 
houses the histological laboratory in which meat’s physical 
structure is studied; special equipment here includes a micro- 
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tome for making very thin sections of tissue for microscopic 
examination and cameras for microphotography. Close by 
are a dark room for developing photographic negatives and 
facilities for enlarging and printing pictures taken in the 
Foundation laboratories. 

The analytical and physical chemistry laboratory, also on 
the second floor, devotes its attention to development and 
testing of analytical methods and to research on unusual 
analytical problems, especially in the application of physical 
measurements as an aid to interpretation of chemical char- 
acteristics. In the latter connection, this laboratory features 
a special instrument room where instrument measurements 
can be carried out under controlled temperature and hu- 
midity. 

Several unit laboratories are located on the second floor. 
These can be assigned to special projects and also provide 
space for future expansion of the work done by the Founda- 
tion. 

THIRD FLOOR: Several laboratories here carry on spe- 
cialized work. In the bacteriological unit, for example, prob- 
lems of product discoloration, spoilage and packinghouse 
sanitation may be studied. This laboratory has special facili- 
ties for incubation, sterilization, and media preparation. 
The biochemical and nutrition laboratory makes studies of 
foods and feeds covering, for example, their vitamin con- 
tent, the preservation of essential elements in processing, 
amino acids in proteins, etc. 

A special project laboratory now is devoted to a com- 
prehensive study of the nutritive values in bone and meat 
scrap, tankage, and other meat packing by-products and 


FINE EQUIPMENT AIDS WORK 


LEFT: Dr. J. B. Evans, associate bacter- 
iologist, operating one of battery of auto- 
claves used for sterilization of media and 
equipment. 

BOTTOM OF THE PAGE: At left is 
a small section of the loft showing a few 
of the 23 exhaust fans used for venting 
laboratory hoods and for changing air in 
various rooms in the Foundation building. 
Steam, water and other supply lines can be 
seen going over to the wall ducts through 
which they pass to the laboratories on the 
floors below. In the right hand photo are 
several of the condensing compressors in 
the basement engine room which supply 
refrigeration for the seven coolers and 

freezers located on this floor. 


their effective use in feeding poultry and swine. A large 
air-conditioned small animal room in which controlled feed- 
ing experiments can be carried on is an adjunct of this 
laboratory. Air conditions in this room are regulated the 
year ’round so that the environment in which the experi- 
mental animals live remains stable. 

In the home economics laboratory the staff can make a 
culinary evalution of meat industry products, preparing and 
cooking them under varying conditions. Equipment of this 
laboratory is to include facilities for deep fat frying, a 
steam kettle, rotary oven and conventional gas and electric 
cooking and baking stoves. It also has an air-conditioned 
room in which dough mixing and other food preparation 
can be handled at pre-determined temperatures and humidi- 
ties. 

One interesting feature of this labor. »ry is a series of 
taste booths in which the members of a panel testing foods 
can taste and smell their samples and report their reactions 
independently of each other. 


LOFT: This area houses the air conditioning units which 
furnish air of given temperature and humidity to the small 
animal and other air-conditioned rooms, the air supply units 
which bring outside air into the laboratories and remove 
used air; the fans which exhaust from the fume hoods in 
the laboratories; the water de-ionizing equipment; the air 
compressors; the hydraulic elevator pump, and the other 
heavy machinery necessary for operation of the laboratory. 
The main headers carrying the water, steam and compressed 
air (each painted a different color and with flow direction 
indicated) run through this loft and the service lines are 
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k rhe cONVENtion 
YOU CAN MAKE THE MOST 
STARTLING FLAVOR TEST IN YEARS! 


At the Ac’cent booth you'll be invited 
to taste meat products both ways: 





Try the test. You'll be astonished at the difference! You'll see 
at once what a wonderful thing it would be for you if that 
same dramatic thing happened when your salesmen cut 
cans for a buyer! 


















Don’t miss the Ac’cent booth at the Meat Institute 
Convention . . . and the Ac’cent suite where demonstra- 
tions will be made in many different meats and meat 
products. Learn about Ac’cent—the unusual product 
that intensifies natural flavors of foods and guards against 
“flavor-loss” in processing. Not a flavoring, not a condi- 
ment, Ac’cent adds no flavor, aroma or color of its own. 
It’s extraordinary—and the newsiest item in food today! 


AT BOOTH 6l 


American Meat Institute Convention 
Waldorf Astoria Hotel, New York, September 19, 20, 21 


STER 
seasonine 


PURE 
MONO SODIUM 
GLUTAMATE 





Monutloctured by 
Amino Products 








Accent is MSG 


—a 99+% pure mono sodium glutamate, 
derived from vegetable sources. In 100 
and 200 lb. drums. 





‘Trade Mark “Ac'cont” Reg. U.S. Pat. Of., Printed in USA. 
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... to a Factory Demonstration of our NEW automatic, 
Frankfurter Banding Machine, at the Stahl-Meyer plant, 172 East 
127th Street, New York City. 


SEE THIS REMARKABLE MACHINE OPERATE 


@ INDIVIDUALLY applies heat seal bands at the 
rate of 65 per minute. 


@ Requires ONLY ONE OPERATOR. 


@ Will band ALL your franks, or only SOME of 
them, to suit your packing requirements. 


Appointments may be made to’see our machine in operation daily, before, 
during, and after the Convention; just write or phone our Mr. Walz, EV 8-6700. 
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ANDING MACHINE COMPANY 


1013 GRAND STREET, BROOKLYN 6, NEW YORK 
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taken from these headers to pass down the wall ducts to 
the various laboratories in the manner described at the 
beginning of this article. 

With all its unique physical facilities, the new Foundation 
building can serve only as a mechanism and focal point for 
carrying out research. Much more important are the scien- 
tists whose specialized training and experience enable them 
to direct the staff research work in various fields along the 
lines of maximum industry and public benefit. To meet the 
principal figures in the Foundation face to face, turn to 
pages 68, 70 and 71. 

Being located at the University of Chicago, cooperative 
interchange between the Foundation and University depart- 
ments, faculty members and other research workers broad- 
ens and extends the effectiveness of the Foundation’s scien- 
tific investigations and permits it to contribute to the train- 
ing of new scientists in the livestock and meat field. 


Accomplishments and Objectives 


What has the Foundation accomplished and what are its 
objectives? Here are a few of the projects listed in a recent 
progress report: 

One of the Foundation’s major achievements was the 
development of AMIF-72, a superior antioxidant for lard 
which not only lengthens considerably the shelf keeping 
time for the fat, but also imparts carrythrough stability to 
lard employed in baked goods, potato chips, etc. 

A substantial amount of information has been gathered 
on the causes and practical methods for prevention and 
control of surface greening in sausage and cured meats. 

Significant leads have been uncovered in research on the 
action of nitrites and other curing agents on bacteria. 

Meat is frequently falsely blamed in food poisoning cases. 
Some of the bacteria commonly associated with food poison- 
ing are being studied to determine their relationship to 
meat products and their toxicity. 

Forty-five service problems, including difficulties with 
sausage color, molding of dry sausage, spoilage of brine 
packed sausage, bacteriological examination of canned hams 
and discoloration of hides were completed for packing plants 
in 1948. 

The activity of certain types of enzymes in meat during 
storage is being studied. 

The process of autoxidation in fats, which results in 
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rancidity, is being analyzed with particular emphasis on 
those lard components which are most readily oxidized. 
One important Foundation project now underway is a 
study of the factors involved in the reproduction and growth 
of domestic animals. An attempt is being made to correlate 
these factors with the use of meat scrap, tankage, dried 
blood and other packinghouse products. Points being cov- 
ered in this work include the animal protein factor; more 
efficient use of bone meal; rancidity in meat scrap, and 
evaluation of meat scrap prepared by solvent extraction. 


A study of the physical, chemical, histological and taste- 
smell characteristics of beef as related to carcass grade, 
which is supported by funds supplied by the U. S. Depart- 
ment of Agriculture, is a good example of the manner in 
which the work of the various divisions can be coordinated. 
Physical chemical, biochemical, histological and home eco- 
nomics laboratories are working in this research to obtain 
fundamental information on the physical properties, chemi- 
cal composition, biochemical changes and histological char- 
acteristics of Choice and Commercial grades of beef at 
several periods of aging in relation to taste-smell properties. 

The broad objectives of the Foundation are built around 
the idea that from scientific study of the unknown comes 
the known—and progress. The meat industry cannot remain 
static and still maintain its economic position in the face 
of scientific and technical progress in competitive fields. 
Many potential improvements in meat and by-products 
processing—new uses and items, more positive controls, 
more uniform results, fewer failures—await the develop- 
ment of fundamental information. Such progress comes 
primarily from painstaking study and practical use of the 
know-how developed through that research. 

The Foundation is needed by the industry. The markets 
for products of livestock are being challenged from many 
directions—tallows and greases by chemical detergents, 
hides and leather by non-leather substitutes, bone meal by 
mineral phosphates, meat scraps and tankage by vegetuble 
protein feeds, and lard by other fats and so called “bread 
softeners.”’ Meat is under constant competitive pressure. 

The founders of the Foundation recognized that new and 
better products, improved processing and methods and oper- 
ating economies have become a vital necessity, not only to 
achieve more effective utilization of products derived from 
livestock, but also to maintain stability in the industry. 


(Concluded on page 83.) 


SERVICE LABORATORY IS 
LOCATED AT FOUNDATION 


James E. Maroney (right), chief of the 
analytical service laboratory of the Foun- 
dation, consulting with Shao-yuen Yuan, 
laboratory assistant, on analyses to be run 
on product samples submitted by meat 
packers utilizing this service. In the back- 
ground, Ben Estrin, another assistant, is 
preparing lard samples for stability tests. 
The Kjeldahl room shown in Photo 6 on 
page 68. is part of the service laboratory. 


WHO TOOK THE PICTURES: The ex- 
terior views of the building and the library 
picture were made by the Chicago Architec- 
tural Photographing Co. Most of the labo- 
rtory scenes were photographed by Stephen 
Lewellyn of Chicago. The meat prepara- 
tion room, animal room, Kjeldahl equip- 
ment, compressor room and loft pictures 
were made by The National Provisioner. 
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Personalities and Fivents 


of the Week 


@ The 40-year-old Hughes Provision 
Co., Cleveland, O., has been sold to 
M. L. Gibson, president of the Gibson- 
Stewart Co., Cleveland, for an undis- 
closed price. Net worth of the company 
is said to be $1,250,000. Included in the 
transaction were 12 retail stores in sur- 
rounding communities. The Hughes Pro- 
vision Co. occupies a 105,000 sq. ft. area, 
has a capacity of 150 hogs per hour and 
employs about 250 workers. The busi- 
ness was sold by the widows of Earl W. 
Hughes and William Hughes, the 
founder. 


@ A recent fire at the Rosenthal Pack- 
ing Co., Fort Worth., Tex., caused heavy 
damages to the building and equipment 
and severely burned three firemen when 
they opened a rear door of the plant and 
a draft explosion blew out both ends 
of the building. 


@ R. C. Pollock, general manager of the 
National Live Stock and Meat Board, 
spent several days this week at the 
Board’s exhibit at the Michigan State 
Fair in Detroit. The Board also had ex- 
hibits this week at the state fairs in 
Maryland, Indiana, California, Nebraska 
and South Dakota. Members of the meat 
merchandising department of the 
NLSMB, who are in charge of the ex- 
hibits, include Clifford Bowes, L. J. 
Klug, E. J. Petre and Vernon Bigler. 
The last two were added to the Board’s 
staff this fall. Petre formerly operated 
his own retail meat market in Milwau- 
kee. Bigler has also had experience in 
the livestock and meat industry and was 
a member of the Ohio meat judging 
team which won the International tro- 
phy in 1947. 

® Construction of a large, modern meat 
packing plant has been started by the 
Mid-South Packing Co., Tupelo, Miss. 
Capacity of the plant will be 20 cattle, 
40 calves or 60 hogs per hour. 

® Dr. R. R. Fulton, for the past five 
years director of the new products de- 
velopment section of Armour and Com- 
pany, Chicago, has been appointed food 
technologist of Magnus, Mabee & Rey- 
nard, Inc., New York and Chicago essen- 
tial oil house. Dr. Fulton was formerly 
a senior fellow of the Mellon Institute 
of Industrial Research. He is a member 
of the American Chemical Society, In- 
stitute of Food Technologists, Society 
of Illinois Bacteriologists, the Quarter- 
master Association and the Chicago Nu- 
trition Association. He was with Ar- 
mour for many years, as a member of 
the chemical research department. 

® Nine members of the Schmidt family, 
including George L. Schmidt, president 
of the company, worked in the refresh- 
ment stand at the Ohio State Fair in 
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Columbus, operated by the J. Fred 
Schmidt Packing Co., Columbus. The 
company has catered at the fair for 25 
years, always specializing in beef and 
ham sandwiches. 


@® Lucian L. Minor, 65, former traffic 
manager of the Cudahy Packing Co. at 
Kansas City, died recently after a long 
illness. He had retired in 1940 because 
of ill health. 


@ Leo A. McDonald, former manager 
of the Tulsa, Okla. office of Armour and 
Company, has been appointed manager 
of the Memphis, Tenn. branch. He suc- 
ceeds John L. Scruggs, who is on a 
leave of absence after 24 years with the 
Armour firm. McDonald has been with 
Armour 29 years, at El Paso and 
Houston, Tex. 


@ A recent fire in one of the smoke- 
houses of the Swift & Company plant at 
Memphis, Tenn. damaged about 15,000 
Ibs. of bacon which was being cured. 


@ Jay C. Hormel, chairman of the 
board, Geo. A. Hormel & Co., Austin, 
Minn., is the author of a self-help plan 
to reawaken America’s “dying cities.” 
The plan which he drafted was pre- 
sented to the American Legion’s re- 
habilitation commission at its annual 
convention recently. Under the plan, 
towns and cities would pool their re- 
sources in a drive to bring in new in- 
dustry, jobs and housing “without run- 
ning to Washington” for funds and 
other help. 


@ W. J. Vanden Bosch, Empacadora 
Hondurena, S. A., has been transferred 


to the company’s packing plant at Tegu- 
cigalpa, D. C., Honduras, as superin- 
tendent. He was formerly associated 
with the Peer Food Products Co., Chi- 
cago, as superintendent of canning, and 
with M & C Foods, Chicago. 

@ Swift & Company will rebuild its 
plant at Jackson, Miss., recently de- 
stroyed by fire, at an estimated cost 
of $150,000. 

@ C. L. Cameron, Chicago plant super- 
intendent of Wilson & -Co., has ap- 
pointed a panel of production super- 
visors to work with the training 
department to select the subjects which 
need particular study and development. 
@ Joseph Malecki has been granted a 
city building permit to remodel his 
slaughterhouse in Buffalo, N. Y. 

@® Four Ohio animal and vegetable by- 
products processors have consolidated 
into a $1,600,000 Columbus corporation 
under the name of Inland Products, Inc.: 
Columbus Rendering Co. and E. G. 
Buchsieb, Inc., of Columbus; A. Janes & 
Sons, Inc., Chillicothe, and A. C. Henkle 
Co., Washington Court House. The con- 
solidation involved the merger of the 
Columbus Rendering Co. with the Chil- 
licothe and Washington Court House 
firms into Inland Products, which pur- 
chased E. G. Buchsieb. Carl C. Baas is 
president of the new corporation; Henry 
J. Baas is secretary and treasurer, and 
Robert M. Janes, Frederick L. Baas, 
Herbert F. Bass and Wesley O. Janes, 
are vice presidents. The four Baas broth- 
ers, sons of the late John B. Baas, 
founder of the Columbus Rendering Co., 
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SNOHOMISH, WASH. PACKER USES FLOAT AS ELEGANT HOT-DOG STAND 


On this Columbia Packing Co. float, one of four it entered in the Kla-ha-ya Day 
Parade in Snohomish, Wash. recently, Fred Deppner, sausage maker, passed out skin- 
less wieners to Geneva Carroll and Bette Lou Fenton of the firm’s packing cooler, who 
then distributed them to the crowd. The Kla-ha-ya (Indian word meaning “Welcome, 
how are you?”) is an annual affair which attracts thousands of visitors. Located 25 
miles northeast of Seattle, about ten miles from Puget Sound and 75 miles from Canada, 
the Columbia Company claims to be the farthest northwest packer under U. S. inspection. 
a 
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HOUSEWIFE 


Mrs. Housewife is your customer. Have 
you talked to her about the Mullinix pack- 
age? She is confused about sliced bacon. 
She is tired of looking and never being 
sure. She wants to buy by brand in a 
sensible closed package that protects 
sliced bacon and affords real convenience 
in the kitchen. 


If housewives are sold on your bacon why 
do you have to show each package? 


Stop and think it over. There is common 
sense in the Mullinix way of selling bacon. 


Copyright 1949, Crown Zellerbach Corp., 910 East 61st St., Los Angeles 
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ERCHANT 


The Merchant buys and sells to the American 
housewife. If the housewife demands your 
sliced bacon in the Mullinix package he 
will give it preferred attention. If she has 
no preference he will let her look. If she 
has to look she isn’t sold on any brand. 








Merchants will tell you housewives who 
buy bacon in Mullinix buy by brand and 
pay more. The proof of the bacon is in 
the eating. The assurance of quality is in 
the brand. 


nun 


LIGHTPROOF PACKAGES 
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MEMBERS AND FRIENDS 


We are looking forward to seeing 
you at our booth and hospitality 
headquarters during the Annual 
Meeting at the Waldorf-Astoria, 
September 18, 19, 20 and 21. 


Our first purpose in being there will 
be to do everything we can to in- 
crease the pleasure you get out of 
the meeting. We will also be there to 
offer you some new ideas, to let you 
see some interesting new items, and 
to place all our facilities at your 
disposal to help solve any problems 
you may have. 


Some of the [NEW ITEMS | win be: 


Summer Sausage— With the fine 
color and texture you want— 
— batch. That fine flavor, 


Comed Beef—Unexcelled in fla- 
vor and color. High yields with 
no sacrifice in quality. 

Barbecued Meats—Hams, tur- 
keys, loaves, etc. With that 
rich flavor—spiced to suit your 
customer’s taste. 

Pressed Boiled Ham— That better 
ham that builds repeat busi- 
ness. 

And—other new items, too. 


Stop by | BOOTH 22} as you visit 


all the interesting and informa- 
tive displays that will line the 
exhibit halls for your inspection 


Add to your list of events to 
attend the 





| CLUB ROOM PARTY 





in the Moderne Room of the 
Belmont Plaza on September 
19th—5:00 to 7:30 P.M. 


Plan to make our 





HOSPITALITY SUITE 
# 1094-1095 
WALDORF-ASTORIA 











your headquarters during the 
meeting. 


Good Products, Inc. 


701.707 N. WESTERN AVENUE 
CHICAGO 12, ILLINOIS 


Specify 


listen 2... 








have been associated with the business 
for more than 25 years. With the sale 
of the company he established in 1928, 
Buchsieb is retiring. In addition to col- 
lecting and processing animal products 
in Ohio, West Virginia and Kentucky, 
Inland Products will continue to buy 
partly-processed products in other states 
for final processing. Many of the firm’s 
products are sold in eastern states and 
some are exported. Also included in the 
corporation’s assets is a modern, in- 
spected killing plant in Columbus. 

@ H. J. Mayer, chairman of the board 
of H. J. Mayer & Sons Co., will be one 
of the industry veterans who will re- 
ceive an American Meat Institute 50- 
year gold service button at the conven- 
tion in New York. His connection with 
the industry began with his apprentice- 
ship at Stein am Rhein in 1889. He 
came to the United States in 1893 and 
served with Nelson Morris Co. in the 
Chicago sausage department and later 
in the oleo department at the St. 
Joseph plant. From 1900 to 1912 he was 
connected with the Gallagher Hill Pack- 
ing Co. in Canada and its successor, 
Burns & Company. After several years 
in packinghouse and food consulting 
service work he joined Wolf, Sayer & 
Heller as food consultant and salesman 
in 1919 and in 1925 formed his own 
packinghouse supply firm. 

@ Patrick C. Burns, 62, a well-known 
figure in the by-products division of the 
meat packing industry, died suddenly in 
the Holy Cross hospital in Chicago, Sep- 
tember 2. He suffered a heart attack 
that morning and was immediately 
taken to the hospital. “Pat” had many 
friends in the meat industry. He had 
been with Armour and Company for 32 
years, of which 22 were spent in the 
animal feed department. He is survived 
by his wife, a son and a daughter. 

@ A meeting of the membership of the 
United Strictly Kosher Butchers Asso- 
ciation of the Bronx on Monday evening, 
September 12, at Hunts Point Palace, 
Southern blvd. and 163 st., the Bronx, 
has been announced by Benjamin Buch- 
man, president, and Rubin Resnick, sec- 
retary. Purpose of the meeting is to 
launch the campaign for the United 
Jewish Appeal. 

@ Joseph Hanson, president of Swift 
International Co., Ltd., recently ‘ re- 
turned to this country from a six-weeks 
business trip in Argentina. 


@® The grand champion 4-H Club steer 
of the 1949 Iowa State Fair, an 854-lb. 
Hereford, was sold at $1.41 per lb. to 
John Morrell & Co. of Ottumwa. The 
919-lb. champion Shorthorn _ steer 
brought 45c per lb. from the Rath Pack- 
ing Co. of Waterloo. The $1.41 per lb. 
paid for the champion compared with 
the all-time Iowa State Fair record of 
$1.71 set last year by Morrell. 


| ®@ William Tolan, formerly of the Okla- 
| homa City plant of Wilson & Co., has 
been appointed head of the sausage 
sales department of the Wilson plant 
at Omaha, Nebr. 


@ Arnold S. Thompson, salesman for 
Swift & Company at Montgomery, Ala., 
| died recently. He was 45 years old. 








G. A. Althaus, Oscar Mayer 
Provisions Manager, Passes 


G. A. Althaus, general provisions 
manager and a vice president of Oscar 
Mayer & Co., died Thursday morning, 
September 8. He 
had been ill for 
several months and 
was in a hospital 
in Madison. His 
death came as a 
result of a heart 
attack. He was 53 
years old. 

“Eddie,” .as he 
was know to his 
many friends, was 
widely acquainted 
and highly regard- 
ed in the industry. 
He was an author- 
ity on the provi- 
sions end of the 
meat packing business. 

He started with Oscar Mayer in Chi- 
cago 32 years ago as a clerk in the 
billing department. He advanced in that 
department and later held a number of 
positions in the provision department, 
where most of his career was spent. He 
was appointed provisions manager at 
Chicago in 1930. In 1941 he was made a 
vice president and in 1945 he was made 
general provisions manager for the 
company. At that time he was trans- 
ferred to the company’s plant at Madi- 
son, Wis. 

He is survived by his wife and one 
daughter, Mrs. Harold Wilkie of Madi- 
son. 


G. A. ALTHAUS 





Brokers and Suppliers Who 
Will Attend AMI Meeting 











Several packinghouse supply firms 
and brokers have notified THE NATIONAL 
PROVISIONER that they will be on hand 
for the convention, although they will 
not maintain official hospitality head- 
quarters. Representatives of the follow- 
ing companies will attend the meeting 
and will try to make contact with all 
of their friends. 

@ Charles C. Isecovitz, packinghouse 
broker at Jersey City, N. J., will be reg- 
istered at the Belmont Plaza hotel. 

@ Dixon J. Holman, who recently an- 
nounced the opening of a brokerage of- 
fice in Fort Worth, Tex. (923 Texas and 
Pacific Building), will attend the con- 
vention, as he has done for a number of 
years while engaged in the meat pack- 
ing and meat wholesaling business. 

@ Packers will have an opportunity to 
see the International frankfurter band- 
ing machine in action while in New 
York city, at the plant of Stahl-Meyer, 
Inc., 172 E. 127th st. 

® Sol J. Lupoff, president of Hamburg 
Casing Co., New York city, who was in 
Europe last month, sent word from 
London that he would be back in this 
country to attend the AMI convention. 
@ William G. Joyce, New York broker, 
will be represented at the Waldorf and 
Belmont. 
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GRADE CHANGE EXTENSION 


H. E. Reed, director of the livestock 
branch, Production and Marketing Ad- 
ministration, USDA, has announced 
that his division will extend for 30 days 
the period for receiving written data or 
views concerning the proposal to divide 
the present Commercial grade for steer, 
heifer and cow beef into two new 
grades. Under the proposal one of these 
would retain the name “Commercial” 
and the other would be “Regular.” 


TO BUY FAT FOR EXPORT 


The ECA this week announced au- 
thorization of procurement by the Army 
and USDA of a considerable quantity 
of lard, tallow and other animal fats 
and oils for Austria, for delivery by 
January 31, 1950, and $775,000 worth 
of lard for the French zone in Germany, 
for delivery by February 28, 1950. 





ARMY PURCHASES LARD 


The Chicago Quartermaster Market 
Center has announced that the Army 
has contracted for 6,545,000 lbs. of re- 
fined lard, packed in new and/or recon- 
ditioned tierces and/or steel drums, for 
export, for relief feeding, at prices 
ranging from 14.29 to 15.23c per pound, | 


delivered New York. 





44th AM 


CONVENTION 
report = Number 


COMPLETE report on the 44th annual meeting 

of the American Meat Institute. . . . Complete 
proceedings, panel discussions and special 
meetings. . . . Scores of NP photos of you and 
your friends. Get this AMI Convention issve of 
THE NATIONAL PROVISIONER— October 1. 





ORDER EXTRA COPIES IN ADVANCE 
Put your order in now to be sure 
that you get your copies. Use the 
order blank below, if you prefer, 
and enclose $1 each, or lots of 
three or more, 75¢ each. 











ee ee 
The National Provisioner 
407 So. Dearborn St., Chicago 5, Illinois 


Please send me postpaid,._copies of the 
AMI Convention Number of THE NATIONAL 
PROVISIONER. 


NAME 





STREET 
city 








() Remittance for $....enclosed. [] Bill us 





Continuous-length 
coil of Acme 
Silverstitch 
stitching 
wire 
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Cut 
Carton Closure 
Costs with 


ACME SILVERSTITCHER 


Yes, throughout the meat packing industry the trend 
in shipping carton closing is to wire stitching with Acme 
Silverstitchers. The closure is not affected by dampness, 
affording a stronger and more permanent seal at lower cost. 

Lower costs are due to savings in time and savings 
in materials. 

Find out what Acme Silverstitchers and Silverstitch Box- 
Stitching Wire can do to save you money in the assembly 
and closure of your cartons. Mail the coupon below for 
“Profit by Stitching.” 





ACME SILVERSTITCHERS ARE THE KEY to savings in this 


typical container assembly setup in a meat processing plant. 


STITCHING WIRE DIVISION 


ACME STEEL COMPANY 
NEW YORK 17 ATLANTA CHICAGO 8 LOS ANGELES 11 


roe ee ee ee ee 0 ee ee ee ee ee ee | 


ACME STEEL COMPANY, Dept. NP-09 
2838 Archer Avenue, Chicago 8, Illinois 


0 Send free booklet, “Profit by Stitching.’’ 
O Have representative call. 


Name _ se . — 





Company 





Address . =. 








City. Zone State 
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BE SURE TO [SEE] THE 


GREAT LAKES EXHIBIT 


AT THE 


A.M.I. CONVENTION 


See the latest in HEAT SEALING EQUIPMENT 
for consumer packages . . . see BRANDERS, 
MARKING DEVICES and other GREAT LAKES 
EQUIPMENT for marking, identifying, branding 


and packaging meats and meat products. 














-> WRITE FOR CATALOG OF COMPLETE INFORMATION! 


GREAT LAKES STAMP & MFG. CO. 


2500 IRVING PARK ROAD, CHICAGO 18, ILLINOIS 





=) “I'll be dressed in 
a jilfy’”’.... 


IN PIN-TITE 


REINFORCED 
SHROUD CLOTHS 


(Reg. U. S. Pat. Off.) 


















PIN-TITE Reinforced Shroud Cloths speed operations because . . 


PIN-TITE is woven stronger! 
PIN-TITE pulls tighter FASTER! 
PIN-TITE won’t tear! 


Bold red stripe marks pinning edge for 
best faster handling. 


Phone, wire, or mail your orders today! 


The Cincinnati Cotton Products Ca. 


Cincinnati 14, Ohio 


Chicago Office: 222 West Adams St., Chicago, Ill. + Phone: Dearborn 2-2958 








On the Sporting Calendar 


(Continued from page 54.) 


rough with the pennant bound sluggers. 
Hot dog, Sir? How many, Sir? 

Pigskin fans can get their fill of the 
rough-and-tumble sport all in one day. 
On Thursday, September 22, the New 
York Bull Dogs will clash with the 
Philadelphia Eagles in an afternoon con- 
test at the Polo grounds, and the foot- 
ball Yankees will tussle with Los An- 
geles under the lights in Yankee 
Stadium. 


College football devotees who stay 
over until Saturday can watch Columbia 
open its 1949 football season with Am- 
herst as opponent. The Lion’s famed 
mentor, Lou Little, is starting his 20th 
season at Columbia. The game will be 
played on picturesque Baker Field, 
218th st. and Broadway, which is situ- 
ated on the northernmost tip of Man- 
hattan Island and overlooks Spuyten 
Duyvil, the Henry Hudson Bridge and 
the Palisades. 


Skating at the Garden 


For those who like their sports inside, 
Madison Square Garden, 8th ave. and 
49th st. plays host to the first “world 
series” Roller Derby September 16 
through 22. Thrills, spills and action 
will highlight this major event of what 
is said to be America’s fastest growing 
sport. While well padded guys and gals 
are screaming around the track to fame 
on wheels, you’ll have another chance 
to test the sausage kitchen’s contribu- 
tion to sports—the all-American hot 
dog. 

For followers of the sport of kings, 
New York offers a full racing reper- 
toire during convention time. The fall 
meet at Belmont Park runs from Sep- 
tember 19 through October 8. A special 
treat, which seems to be timed perfectly 
with the AMI conclave, will be the 
Broad Hollow Steeplechase Handicap 
running at Belmont on September 22. 
Stake races will include Fall High- 
weight Handicap on September 19 and 
the Jerome Handicap to be run on Sep- 
tember 21. 


Saddle and Harness Races 


The track is easily reached by special 
trains leaving Pennsylvania Station 
daily. For those who would go by car, 
perhaps the best route is via the Mid- 
town Tunnel under the East River 
(starting at 36th st.), thence via Queens 
Boulevard, Grand Central Parkway and 
Cross Island Parkway directly to the 
track. Belmont officials say they serve 
the world’s juiciest and plumpest hot 
dogs. Even if the dog’s aren’t your spe- 
cial brand, it’s a cinch, they’re a better 
bet than the pari mutual machines. 


Just 40 minutes from Broadway the 
conventioneer can nightly view trotting 
races under the lights and the stars at 
Roosevelt Raceway, Westbury, L.I. 
Trotting races are fast becoming one 
of the leading sports spectacles and the 
Roosevelt Raceway one of the favorite 
tracks. It is estimated that more than 
2,000,000 fans will view the races before 
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the season ends on October 29. If you 
should be the 1,500,000th visitor, you 
will be awarded a suitable prize—a. 
jumbo hot dog garnished with all the 
trimmings. 

Horsemanship at its best will be fea- 
tured in the final game of the National 
Open Polo Championship to be played 
Sunday, September 18. While the out- 
come of the preliminary games of this, 


the 32nd contest since the tournament | 


was started in 1904, is unknown at this | 


time, it is possible that the contenders 
for the championship will be the Mexi- 
can team of the four Gracida brothers 
and the Argentinian E] Trebol gauchos. 
Trains leave the Pennsylvania station 
for the International field at the 
Meadow Brook Club, Westbury, Long 
Island, arriving in time for the 3:30 
start. 


Other Major Events 


Other major sports events during the 
AMI Convention include: boxing on 
Wednesday night at St. Nicholas Arena, 
69 West 66th st., and polo on Sundays 
at Ft. Hamilton, Brooklyn; Bostwick 
Field and Meadowbrook Club, both in 
Westbury, L.I. The Sunday before the 
convention, the Open Championship will 
be played at the Meadowbrook Club. 

And that about concludes the sports 
picture in New York during convention 
week. There may be a few odd tourna- 
ments such as the tiddlywink champion- 
ship and the Bird Lovers Club identi- 
fying contest, but we couldn’t ascertain 
the place or time. Whether or not they'll 
serve hot dogs at these rugged exhibi- 
tions, we don’t know. By the way—did 
someone ask for a hamburger? 





NP CONVENTION SERVICE 











Conventioneers will be able to obtain 
hospitality room numbers from THE 
NATIONAL PROVISIONER directory board 
which will be located at the NP service 
desk in the foyer of the Grand Ballroom 
at the Waldorf-Astoria. Notebooks al- 
phabetically listing firms that have hos- 
pitality rooms will also be issued at the 
NP desk. Hospitality room numbers 
may be copied from the directory board 
into the notebooks, making it possible 
for conventioneers to have this informa- 
tion at their fingertips at all times. 
Suppliers, brokers and equipment manu- 
facturers are urged to notify the NP 
of the location of their hospitality 
rooms as early as possible. 

Representatives of the NP at the 
service desk will answer questions re- 
garding the convention, New York city, 
subscriptions, advertising, etc., and ren- 
der various services for conventioneers. 
Those wishing to leave messages for 
friends and business associates will find 
the staff ready to cooperate. Editorial 
headquarters for the PROVISIONER will 
be in room 4-J at the Waldorf and mem- 
bers of the staff, who will arrive in New 
York on September 18, can be reached 
at the service desk, in Waldorf 4-J, or 
at the Shelton hotel where they will 
be quartered. 
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HERE there’s an ‘“‘up’’ 
there must be a “‘down.”’ 
With Vorator Lard Process- 
ing Apparatus this works to the 
packer’s advantage both ways. 
Continuous, closed, con- 
trolled chilling and plasticizing 
a la Votator upgrades quality, 
and vastly simplifies the busi- 
ness of producing a uniformly 
smooth, creamy, fine textured 
lard. 

Thissame continuous, closed, 
controlled operation brings lard 
processing costs down with a 
thud! The VoraTor unit shown 
uses less than half the floor 
space required by batch meth- 
ods, with all-around savings in 
proportion. 

If you want to beat today’s 
cost and profit situation, go 
Votator! 

If you want to beat the in- 
tensified sales appeal offered by 
other cooking fats, go Votator! 

Write for case-history proof 
of VoTATOR claims. The Girdler 
Corporation, Votator Division, 
Louisville 1, Kentucky. 

District Offices: 150 Broadway, New York 


City 7 © 2612 Russ Bidg., San Francisco 4 © 
Twenty-two Marietta Bidg., Atlanta, Ga. 


p 10, 1949 


Vorartor is a trade mark (Reg. U. 8. 
Pat. Off.) applying only to products of The 
Girdler Corporation. 





Let's talk about 
Lard Processing Equipment 


AMI © Booth 44 
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SOME SIGHTS TO SEE 


(Continued from page 55.) 


Success is reached by frequent trains 
from Pennsylvania Station for Great 
Neck, where they connect with buses for 


Lake Success. 
+ . a 


The 1,250-ft., 102-floor Empire State 
Building is the highest in the world. The 
main shaft, which rises in an almost 
unbroken line for 86 floors, is topped by 
a 200-ft., 16-story glass and metal ob- 
servation tower. 

From observatories on the eighty- 
sixth and one-hundred second floors, a 
50-mile panorama is visible on clear 
days. Hours are 8 a.m. to 1 a.m. Located 
on the site of the former Waldorf- 
Astoria hotel at Fifth ave. between 33rd 
and 34th sts., the building can be 
reached from the present Waldorf by 
the Lexington ave. subway (local) to 
33rd st. or 5th ave. bus to 34th st. 


* * * 


Rockefeller Center, Manhattan’s “city 
within a city,” is composed of 15 mod- 
ern buildings where 35,000 people are 
employed in offices of 1,100 leading busi- 
ness firms, including the National 
Broadcasting Co., American Broadcast- 
ing Co., and editorial offices of Life, 
Time, Ladies Home Journal, etc. The 
consulates of 20 foreign nations are 
located there. 

The Center boasts the fastest eleva- 
tors anywhere (1,400 ft. per minute), 
the biggest indoor theatre (Radio City 
Music Hall), the first garage (800 car 
capacity) within an office building, the 
nation’s largest service restaurant 
(Schrafft’s) and the world’s most ex- 
tensive roof gardens, which occupy four 
acres and are four times the size of the 
famed Hanging Gardens of Babylon. 

The first building, the RKO Build- 
ing, was opened 16 years ago, in the 
height of the depression. The one-hour 
guided tours of the Center are said to 
cover all major points of interest, 
though visitors walk only nine-tenths of 
a mile. Rockefeller Center is within easy 
walking distance of the Waldorf. 

a ek 

Included as an integral part of the 
design of Rockefeller Center are the 
Rockefeller Apartments and the Mu- 
seum of Modern Art, at 11 W. 53rd st. 
Nowhere else in America is it possible 
to witness such a collection of modern 
art. The museum has not confined its in- 
terest to painting and sculpture but has 
included almost all living visual arts, 
such as photography and the theatre, in 
its program. A department of architec- 
ture and industrial art was added in 
1932. The museum building is five 
stories high. 

* *” w 

The antithesis of the twentieth cen- 
tury skyscrapers can be seen in the 
Cathedral of St. John the Divine, which 
has been rising for almost half a cen- 
tury. When completed, this Protestant 
Episcopal cathedral will be the largest 
church building in America and the 
largest Gothic cathedral in the world. 

Construction has advanced somewhat 
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like that of the medieval churches, with 
some changes in design and style, occa- 
sional years of idleness and a lack of 
adequate funds, but services have been 
held since 1899. Located at Cathedral 
Parkway (110 st.) to 113 st., and Am- 
sterdam ave. to Morningside dr., it can 
be reached by 5th ave. bus to Amster- 
dam ave. and 110 st., or by 7th ave. sub- 
way to 110 st. 


* * * 


AMI members have been issued a 
special invitation to visit the New York 
Stock Exchange while in the city. The 
visitors’ gallery and exhibit room of 
the Exchange are open from 10 a.m. to 
3 p.m., Monday through Friday. Facts 
concerning the modern-day securities 


itself as the largest department store 
in the world. Its ten acres of selling 
space have a daily capacity of 137,000 
cash customers (it does not have charge 
accounts), who may buy anything from 
airplanes or diamonds to strawberries. 
Gimbels and Saks are other large stores 
in the midst of small specialty shops 
devoted to women’s or men’s wear. 
Thirty-fourth st. is almost entirely a 
woman’s precinct, while Broadway has 
many men’s shops. 
* * * 


The quickest and best way of seeing 
the Upper Bay is a Staten Island Ferry 
Trip from South Ferry, Manhattan, to 
St. George. This affords a fine view of 
Brooklyn 


the mouth of the Hudson, 





Photo, Department of Public Information 


UNITED NATIONS IN SESSION AT LAKE SUCCESS 


During convention week, the United Nations will be in session at Lake Success. Visitors 

are admitted daily, Mondays through Fridays. Tickets can be had by calling Fieldstone 

7-1100, Ext. 2126 a day in advance. Lake Success is reached by trains from Pennsylvania 
Station for Great Neck, where they connect with busses for the UN site. 


market are offered to those interested 
by trained receptionists. The building 
may be reached by taking the Lexing- 
ton ave. subway express train from the 
Waldorf downtown to Wall st., proceed- 
ing two blocks east on Wall st. to Broad 
st. and turning right, where there is a 
Visitors’ Gallery sign at 20 Broad st. 


* % > 


At the foot of Wall st. can be seen 
the main entrance to the famous Trinity 
Church, first Protestant Episcopal 
church in New York. In 1705 Queen 
Anne gave the young parish a grant of 
land comprising a good section of lower 
Manhattan. As a result the parish be- 
came a very wealthy one. The church 
is a fine example of perpendicular Eng- 
lish Gothic. For years the spire, which 
is 280 ft. above the steps, served as a 
landmark. The church fronts on Broad 
st. and faces into Wall st. 


. * .@ 


A huge shopping sector, where more 
retail business is transacted than in any 
comparable area in the city, is located 
at the intersection of Broadway, Sixth 
ave. and 34th st., in the vicinity of 
Pennsylvania Station. Macy’s describes 


Bridge, Manhattan Bridge above the 
East River, Brooklyn, Governors Island, 
Ellis Island and the Statue of Liberty 
on Bedloe Island. Day or night, it is an 
interesting, inspiring ride. 

The Staten Island ferries, operated 
by the Department of Docks on a nomi- 
nal fare, are a New York institution. 
The old drab, barn-red superstructures 
have largely been replaced with sleek, 
partially streamlined boats. They make 
the five-mile run in 20 minutes or less. 

For longer trips, the ,Circle Line 
Sightseeing Yachts feature Manhattan 
Island Cruises, leaving from the ferry 
terminal at W. 42nd st. at 10:30 a.m. 
and 2:30 p.m. each day for cruises 
around the Island. Boats to Bedloe Is- 
land leave hourly from Pier and River. 

* * * 

On the north Hudson River Water 
Front in Lower Manhattan are located 
the terminals of many of the world’s 
greatest liners. The new trans-Atlantic 
docks of the Cunard White Star, French, 
Swedish American and Furness Ber- 
muda lines, extending from 49th to 57th 
st., were especially designed to handle 
luxurious ships like the Queen Mary and 
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Normandie. Piers 88, 90 and 92, each 
1,100 ft. long, make this terminal the 
largest in the world. 

Inspection trips of ships in dock may 
be made the day before they are sched- 
uled to sail. During the convention week 
two Cunard vessels will be docked in 
New York. The Caronia may be visited 
Monday, September 19, and the Queen 
Elizabeth on the 20th. Arrangements 
are made by going to Pier 90, North 
River, foot of W. 50th st. 

The French line’s luxury ship, the 
Ile de France, arrives September 22 and 
sails September 24 from Pier 88, foot 
of W. 48th st. 


+ ” * 


Other places of interest: Central Park 
(5th ave. to Central Park W. and Cen- 
tral Park S. to Cathedral Parkway), 
with its many lakes, miles of footpaths 
and roadways, statues, playgrounds, 
etc.; Little Church Around the Corner 
(1 E. 29th st.), famous for weddings; 
Greenwich Village (S. W. of Washing- 
ton Square), old, picturesque section of 
the city; The Cloisters (Ft. Tryon Park) 
which has an outstanding collection of 
medieval art; beautiful St. Patrick’s 
Cathedral (5th ave. and 50th st.), de- 
signed after the Cathedral of Cologne; 
St. Mark’s in-the-Bouwerie (2nd ave. 
and 10th st.), an interesting church and 
burial ground on the oldest religious 
site in New York; the Frick Collection 
(1 E. 70th st.), period furniture; Jumel 
Mansion (160th st. and Edgecombe 
ave.), a magnificent pre-Revolutionary 
house; Columbia University (116th st. 
and Broadway), one of the largest and 
wealthiest universities in the country. 


DINING IN NEW YORK 


(Continued from page 53.) 


Finland House (39 E. 50), and authentic 
Spanish dishes at El Caserio (145 E. 
55), closed Mondays, and at La Zambra 
(127 W. 52), closed Tuesdays. For 
Viennese food there is Hapsburg House 
(313 E. 55) and for good East Indian 
food, India Prince (141 W. 47). A sim- 
ple, pleasant restaurant specializing in 
Spanish-American and Mexican cooking 
is Fundador (117 W. 47). 
oe * oe 

Regional American food should not 
be omitted when listing the dining pos- 
sibilities. Excellent regional American 
dishes can be had in the charming Town 
& Country (284 Park ave.), open week- 
days for luncheon from noon until 3 





TOUR LOUNGE IN ROCKEFELLER CENTER 


The visitor to New York City may spend many an interesting hour exploring Rockefeller 
center on numerous guided tours. The glass enclosed tour center lounge is conveniently 
located one floor beneath the street level of the RCA building. 


and dinner from 5:15 until 9. Guests 
arriving at the closing hour are not 
hurried as the dining room does not 
close until 10:30. It is particularly nice 
for a leisurely Sunday brunch, from 
noon until 4. The Red Coach Grill (7 E. 
58) features New England dishes of all 
kinds. Specialties of the Hearthstone 
(15 E. 48) are black bean soup and 
southern fried chicken. 

a te a 


Last but not least the list should in- 
clude a few small, intimate restaurants, 
where you are assured a quiet, leisurely 
meal. Most of these places are very ex- 
pensive. Twenty-One (21 W. 52), a 
rendezvous for celebrities, serves fine 
food and liquor. The food is also excel- 
lent at Baroque (14 E. 53); Armando’s 
(54 E. 55), and Cyrano (11 W. 56). 
Danny’s Hide-a-Way (151 E. 45) has 
exceptionally fine food and drink; dinner 
is a la carte, with no menu. A la Four- 
chette (342 W. 46) is a cheerful little 
place specializing in frogs legs pro- 
vencal and guinea hen, and L’Auberge 
(58 W. 56) is another friendly little 
bistro where the French provincial 
cooking is especially good. Jane Davies 
(145 W. 55) is unexcelled for deviled 
crab in shell; fresh cocoanut chiffon pie. 

ca ™ ~ 


New York’s noted night clubs offer 
dancing and entertainment as well as— 


in many cases, at least—excellent food. 
In such places the check is subject to 
20 per cent federal tax. 

One of the most famous and exclusive 
is the Stork Club (3 E. 53) which fea- 
tures a pre-theatre dinner and serves 
supper until closing at 4 a.m. Open for 
luncheon daily at 11 and for Sunday 
brunch at 12 noon. Larger and very 
lavish are the Diamond Horseshoe (235 
W. 46) with two gala shows each night 
and three on Saturdays; the Copaca- 
bana (10 E. 60) which features a samba 
band in addition to Michael Durso’s or- 
chestra, and Leon & Eddie’s (33 W. 52), 
with lots of girls and gaiety. For pic- 
turesque dining in the heart of Central 
Park there is Tavern-on-the-Green, 
open for Sunday brunch at noon; other 
days at 5 p.m. Also among the more 
charming night clubs are the smart 
Blue Angel (152 E. 55) where the en- 
tertainment is “sophisticated”; Coq 
Rouge (65 E. 56), with superior food 
and service, and Little Casino (245 Sul- 
livan), Jimmie Daniels’ smart little club 
(closed Mondays). 

In addition, innumerable hotel dining 
rooms offer dancing and entertainment 
along with food and drink. At the 
Waldorf-Astoria, AMI convention hotel, 
Jack Fina and his orchestra are being 
featured, alternating with Mischa Borr 
and his band on the Starlight Roof. 





American Meat Institute Foundation is Focal Point for Research 


The Foundation is a not-for-profit organization and all 
incéme is used exclusively for scientific and educational 
purposes. It is dependent for its operating budget and for 
any expansion of its activities or facilities on voluntary 
financial support by the livestock and meat industry and 
others interested in the work it is performing. Such con- 
tributions qualify as gifts for scientific or educational pur- 
poses under the Internal Revenue Code and are deductible 
as such by the donors in calculation of federal income tax. 

The organization’s contributions to the public welfare are 
not limited to within-the-industry application of its research 


(Continued from page 75.) 
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results. Stream pollution, sewage disposal, food poisoning, 
nutrition and food handling and storage and like problems 
have a direct relationship to the public welfare. Information 
developed by the Foundation in these connections contributes 
to a better informed, more objective and effective private, 
public and official treatment of these problems. In addition, 
its location at and working affiliation with the University 
of Chicago permit it to participate in education of young 
scientists in specific work in the livestock and meat field. 
Some members of the Foundation staff hold professional 
appointments in the University, and graduate students can 
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«you can solve them all 
with Oakite cleaning materials 


Check your problem in the coupon... clip and send 
to address below. We'll have your neighborhood 
Oakite Technical Service Representative stop by and 
show you the answers right in your plant. Or send 
for “Meat Plant Cleaning Digest”—a manual of 77 
cleaning jobs simplified by Oakite materials and 
methods. No obligation, either way. 


OAKITE PRODUCTS, INC., 20A Thames St., NEW YORK 6, N.Y. 
Technical Service Representatives in Principal Cities of U. S. & Canada 


OAKITE 


REG. U. 6. PAT. OFF. 






SPECIALIZED INDUSTRIAL CLEANING 





MATERIALS + METHODS - SERVICE 


———— 


do thesis work on appropriate subjects at the Foundation. 

The Foundation’s new building was designed by Burnham 
& Hammond, Inc., Chicago architects, and constructed by 
S. N. Nielsen Co. of Chicago under the supervision of offi- 
cials of the University of Chicago and the Foundation. 

Much of the equipment for the laboratories was furnished 
by scientific supply houses. Construction material and equip- 
ment which may be of particular interest to packers was 
furnished by the following firms: 

Exhaust and supply fans for laboratory hoods and rooms, 
Clarage Fan Company; air conditioning units for special 
rooms, Carrier Corporation; freezer and cooler insulation, 
United Cork Companies; refrigerated room doors, Jamison 
Cold Storage Door Company. Dole plates are employed in 
the freezer. 

Refrigeration equipment, including seven General Electric 
single stage condensing compressors using F-12 and F-22 
with Kramer Trenton Thermobank hot gas defrosters; four 
Kramer-Trenton blower type unit coolers, two Bush Mfg. 
Co. circulators, and a Rigid-Built Co. floor unit, was fur- 
nished and installed by Refrigeration Systems, Inc., of 
Chicago. Minneapolis-Honeywell controls are employed in 
the coolers and United Electric Control micrometer units, 
accurate to 1 deg., are used in the freezers. The refrigera- 
tion installation is engineered to produce temperatures 


within 1% degs. of the desired level in the coolers and + or 
—1 deg. in the freezers. 





NEW YORK HOTEL SITUATION 


The Institute has arranged for sleeping rooms in five 
large New York hotels to accommodate members dur- 
ing the annual meeting. Everyone who plans to attend 
is urged to notify the Institute as early as possible, 
giving hotel and room price preferences. 

All space at the Waldorf-Astoria has already been 
taken but there are still a number of rooms, within a 
wide price range, at the four other hotels: Barclay, 
Belmont Plaza, Biltmore and Roosevelt. The Belmont 
Plaza (PL 5-1200), where many of the suppliers are 
staying this year, is located just across the street from 
the Lexington ave. entrance of the Waldorf. The Barclay 
(PL 5-5900) is two blocks east of the Waldorf, while the 
Roosevelt (MU 6-9200) and the Biltmore (MU 17-7000) 
are four and six blocks from the convention hotel. 

If AMI members decide to attend the convention at 
the last minute, however, and arrive in New York with- 
out a hotel reservation, they are advised to go to a 
member of the Institute staff at the registration desk 
in the Waldorf who will help them secure a room. 

In addition to the five hotels in which the Institute 
has arranged for space, other major hotels (500 rooms 
or over), their locations and telephone numbers, in 
metropolitan New York are listed below. All are located 
within the area bounded by Central Park on the north, 
Pennsylvania Station on the south; Third ave. on the 
east and Eighth ave. on the west. 


Ambassador Park ave. & 5ist st. 








PL 5-1000 
Astor Broadway & 44th st CI 6-6000 
Barbizon-Plaza 58th st. at 6th ave. CI 7-7000 
Commodore Lexington ave. & 42nd st. MU 6-6000 
Delmonico Park ave. & 59th st. VO 5-2500 
Exlison Broadway het. 46th & 47th sts. CI 6-5000 
Essex Tlouse 160 Central Park. 8. cl 70°00 
Hamrshire louse 150 Central Park, 8. CI 6-77 
Lexington Lexington ave. & 48th st. I'l. 45-4400 
Lincoln 8th ave. & 44th st. Cl 6-45 
McAlpin Broadway & 3!th st. VE 6-5:00 
New Weston Mad'son ave. & 50th st. PL 32-4800 
New Yorker Sth ave. & 34th st. LO 5-9451 
Park Central 7th ave. & 55th st. CI 7-8000 
Park Lane l’ark ave. bet. 48th & 49th sts. PL, 54-4100 
Pennsylvania ith ave. & 33rd st. PE 6.5000 
Plaza Sth ave. & 5th st. I'L 38-1740 
St. Moritz 50 Central Park, 8. PL 5-5800 
Savoy-llaza Sth ave. bet. 58th and 50th sts, VO 5-2600 
Shelton Lexington ave. & 49th st. rL 5.4000 
Taft 7th ave. & 50th st Cl 7-4000 
Vanderbilt Park ave. & 34th st. MU 23-4000 
Victoria 7th ave. & Fist st. CI 7-780 
Warwick 6th ave. & W. 54th st. CI 7-2700 
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HIDDEN VALUES 


of UNITED’S B.B. CORKBOARD 
saves your refrigeration dollars 





by 
offi- 


hed 
uip- 
was 
Reducing refrigeration losses, saving fuel and spoilage of 
products are only a few of the many money-saving ad- 
vantages obtained from the hidden values ... the inherent 
insulating qualities of UNITED’s B. B. Corkboard. 


ms, 
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ion, 


With its effective resistance to moisture, the utmost efficiency 
is assured from the intrinsic insulating values of cork. Proper 
temperature and relative humidity controls are better main- 
tained ... all resulting in important savings of your refrigera- 
tion dollars. 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


"| “i ae UNITED'S) Manufacturers and Erectors of Cork Insulation 
; Ri B J B ‘ SALES OFFICES AND WAREHOUSES 
p ke f | Albony, N. Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Po. 
Baltimore, Md. Cleveland, Ohio New Orleans, La. Rock Island, Iti. 


\ ¢ ORKBOAR y a peta d gy New York, N. Y. St. Louis, Mo. 


- Chicago, lil. Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 
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Partlow No. 40 Temperature Control 


Automatically throttles the gas supply to maintain a desired temperature. Five ranges: 0 to 
150, 50 to 350, 100 to 450, 100 to 650 and 100 to 1000 deg. Fahr. Gas pressures to 1 pound. 

A feature of this No. 40 temperature control is 
that its valve is moved only enough to feed the 
gas needed by an oven, heater, melting furnace or 
soldering equipment to compensate for changes 
in heat demand as established through its tem- 
perature-sensitive bulb. There is no overshooting 
or underheating around the control point which 
you set on the rotating dial. 

One unit in our complete line of high as well as 
low-pressure gas controls, this No. 40 is made in 
four sizes for pipe lines of ¥% to 1 inch, and in five 
heat ranges, minimum at 0 to 150, maximum at 
100 to 1000 deg. F. Standard equipment in- 
cludes a 5-ft. steel temperature-sensitive flexible 
element. List prices range from $40 to $52 in uncalibrated and calibrated designs. 


Bulletins 206 and 250 provide details, show bulb constructions for special 
installations. Bulletin 340 shows the complete line 


THE PARTLOW CORPORATION ®@ 3 Campion Road, New Hartford, N. Y. 


Manufacturers of Partlow Temperature Controls, Safety Gas Valves and Gas Burning Equipment 
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For the large plant 
for the small plant 


The TOHTZ 
HYDRAULIC 
CATTLE WASHER! 


| 
| 














Washer shown 
with hood, is ex- 
tra. 


A TRIUMPH IN COMPACT DESIGN 


Efficiency-engineered to give you years of trouble-free serv- | 
ice, this rugged, dependable, self-oiling Washer is unit-built | 
in 4 different sizes and in both single and two-gun models to 
fit your particular needs. 





The double acting, slow speed two-cylinder pump on rigid 
structural steel frame features silent V-belt drive. An oil- | 
tight housing which encloses working parts assures ideal 
lubrication. 











The precision-made bronze nozzle throws a 
sharp, concentrated stream of water—and 
the pressure can be changed instantly! The 
flexible hydraulic type hose is built to take 
long hard use. Nozzle furnished with all 
hydraulic washers as standard i U 


er 














CONSULT TOHTZ on your equipment problems . 
gineering “know-how” 


. . Our en- | 
can help you achieve a more ef- 
ficient, a more profitable operation. 


Write for information and catalog on the complete Tohtz line. 


R. W. TOHTZ & CO. 


R-W Meat Packing Equipment 
4875 Easton Ave. St .Louis, Mo. 
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‘ SELECTED NATURAL 
¢. 
aoe} HOG AND SHEEP CASINGS 


7 A. DEWIED Selected eons | 
i Hog and Sheep Casings are in- 
spected for uniform size, length 
and strength... expertly cleaned 
. . pressure-tested. They give 
sausage the smooth, well-filled 
appearance and “naturally 
fine” eating quality your cus- 
tomers like! 


A. DEWIED CASING CO. 


P.O. BOX 562 - SACRAMENTO, CALIF. 
SACRAMENTO: Broderick, Calif. Phone Gi Ibert 3-6297 
LOS ANGELES: 3399 E. Vernon, Phone 1A fayette 7180 














MAIN OFFICE: 


CLEANING 
PLANTS 





VILLAGE BLACKSMITH 


AMERICA’S 
FINEST 


Propecstonal 
“CUTLERY 


No. 329R ve 






SCIMETER STEAK KNIFE > 
12” BLADE — $3.25 EACH o” 


a 
Invest in the best! This work-saving scimeter steak knife 


is one of the many reasons Village Blacksmith is called 
“America’s Finest Professional Cutlery Line”. 


Rockwell-tested twelve inch blade of finest 90 carbon tool 
steel is securely held by nickel silver rivets in Rosewood or 
Beech handle . . . precision-machining assures absolute fit. 





Professional men prize its razor sharpness, perfect balance 
and ability to keep an edge longer. Ask your supplier to 
show you the complete Village Blacksmith Cutlery Line. 





o * Please write for the name of your nearest distributor 


<THE VILLAGE BLACKSMITH CO. 


WATERTOWN, WISCONSIN 


Chicago Office—MERCHANDISE MART, Room 11-113 
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NEW EQUIPMENT neces 





STEAM PRESSURE CLEANER 


The Hi-Pressure jet cleaner, manu- 
factured by Sellers Injector Corp., Phil- 
adelphia, Pa., is now available with a 
stainless steel housing, making the unit 
especially adaptable for use in meat and 
food processing plants. Portable and 





stationary units are available, weighing 
439 and 318 lIbs., respectively. The 
cleaner has no moving parts. A 50-gal. 
tank, which forms the body of the unit 
and holds the detergent or solvent, is 
constructed of welded boiler plate. The 
tank, however, is never under pressure 
as the high working pressure exists only 
at the outlet and in hose and nozzle. 


The unit will operate on any steam 
pressure between 50 to 150 psi. It can 
deliver a cleaning jet hose pressure 
controllable from 50 to 310 psi. Tem- 
perature can be regulated between 115 
to 205 degs. F. Three gauges and three 
control valves provide regulation of 
the unit. The gauges indicate steam sup- 
ply pressure, hose pressure and hose 
temperature. The amount of solvent or 
detergent used, if any, is controlled by 
a needle-type valve which can regulate 
it for 0 to 10 per cent of total capacity. 
A 50-ft. length of high pressure hose is 
supplied as standard with the unit. 


METAL BIN UNITS 


Lyon Metal Products, Inc., Aurora, 
Ill., offers a new line of 78-in. bin units. 
The bins are 3 ft. wide, 1 ft. deep and 
6% ft. high. Dividers in all bins are 
adjustable horizontally every inch us- 
ing Lyon “snap-ins.” Shelves are ad- 
justable up and down every 1% in. 
where dividers are not used. The shelves 
are reversible to provide flat or bin type 
storage. The bins are packaged and 
shipped set up for immediate use. Eight 
different units are available in a green 
baked-on enamel finish. No nuts, bolts 
or tools are required. 
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NEW AUTOMATIC SMOKEHOUSE 


A new smokehouse in which product 
is heated, smoked, cooked and showered 
in rapid time, has been developed by the 
Atmos Corp., Chicago. Operating equip- 
ment may be placed on any side of the 
unit, eliminating the necessity for costly 
structural changes involving floor pits 
and piping. Smoke and air are pre- 
mixed and enter the house through two 
sets of ports at the top. By means of an 
alternating damper, smoke is first 
forced down one side of the house and 
then the other, providing a continuous 
flow without eddy currents. The smoke 
is drawn off by positive suction at the 
top and recirculated. 

Once the cages or trucks have been 
positioned in the house, the entire oper- 
ation proceeds automatically, governed 
by time-cycle controls. Dry air and heat 
are introduced first. Smoke is next fol- 
lowed by cooking with steam vapor. 
Finally, a cold shower lowers the tem- 





perature of and cleanses the product. 
During the drying period, about 8 per 
cent fresh air is admitted and an equal 
amount exhausted. 


The unit may be operated by either 
gas or steam. No regulation is neces- 
sary after installation for uniformity 
is engineered into the unit at the fac- 
tory, Atmos states. The unit is said to 
consume 75 per cent less sawdust than 
the average house. Major advantages of 
this new stainless steel house include: 
1.) Sanitation through elimination of 
floor pits and piping. The floors are 
constructed of packinghouse brick with 
a drain in the center. 2.) Uniformity 
of temperature provided by the alter- 
nating introduction of smoke. 3.) Faster 
smoking time accomplished by handling 
more air at a higher heat. 4.) Cages or 
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trucks need not be turned during the 
operation. 5.) The showering of product 
in the smokehouse makes the operation 
completely self-contained. Product can 
be moved directly to cooler without a 
stop for showering. 


IMPORTED MEAT GRINDER 


The new Alexander Matador meat and 
suet grinder incorporates several new 
features, chief of which is a combina- 
tion of two feed screws in one. The No. 





1 large pitch feeder actually houses the 
conventional feed screw No. 2. The 
auxiliary feeder (No. 1) revolves at 
slow speed and transports meats to feed 
screw No. 2. Backing up of meats and 
fats is said to be practically impossible. 
A new meat feed hopper tray eliminates 
the manual food plunger. 

Also of new design is the swivel effect 
of the cylinder housing ring. Construct- 
ed to save time, this ring can be opened 
without unwinding. It speeds the re- 
placement of knife units and removal 
of feed screws for cleaning purposes. 
Sturdy helical gears with multi-V-belt 
drive contribute to low cost operation 
and maintenance. Two sizes, one with 
5% in. diameter plate and the other 
with 6% in. plate are in production. The 
grinder is made by Alexanderwerk, Inc., 
Remscheid, Germany. C. E. Dippel & 
Co.. Ine., New York, N. Y., is importer 
and representative for the U.S.A. and 
Canada. 


AIR PRESSURE WASHER 


An improved model of the Hydro-Air 
pressure washer, with a broadened 
range of applications has been an- 
nounced by D & M Products, Inc., Los 
Angeles, Calif. Faster, more efficient 
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cleaning action with the washer has 
been obtained by a redesign of the air 
orifice and venturi tubes, permitting 





the utilization of an increased volume 
of air and water. 


Said to be adaptable for cleaning 
hams, the Hydro-Air washer uses a 
mixture of water and compressed air 
which can be precisely controlled. 

The washers are used for such jobs 
as cleaning motors, trucks, raw mate- 
rials, processing equipment and metal 
sheeting. 


FROSTLESS REFRIGERATION 


Frost condensation on low tempera- 
ture heat exchange coils and the need 
for defrosting is said to be completely 
eliminated in a system recently devel- 
oped by the Surface Combustion Corp. 
of Toledo, Ohio. An adaptation of the 
Kathbar humidity control system, the 
new system has the advantage of never 
losing its maximum efficiency due to 


frost formation or requiring a com- 
plete shutdown for defrosting. 


The new Kathbar system prevents 
the accumulation of moisture by con- 
tinually spraying an absorbent solution 
over the cold metal of the heat ex- 







A 


AIR — 
INLET 


ONTACTOR 







/\\t 


Baiks. 
LFW 







KATHE 
SPRAY 








Nv 


COOLANT 


OUTLET 






KATHENE 
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changer. The solution immediately ab- 
sorbs any condensed moisture.and drips 
down into a sump. Scme of it is then 
passed through a regenerator which 
extracts moisture from the solution so 





that it will be able to absorb more on 
the next cycle. The liquid used is Kath- 
ene Solution, compcsed largely of lith- 
ium chloride. It is non-toxic, non-cor- 
rosive and will last indefinitely. The 
solution also has a slightly antiseptic 
effect on the air passing through it and 
removes dust and odors, while leaving 
no odor of its own. 

A further advantage of the system 
is the fact that air need not be cooled 
to the dew point corresponding to the 
moisture content required, as in “con- 
densation” air dryers. Air with a dew 
point of —25 degs. can be obtained 
without actually lowering its tempera- 
ture below 0 degs. F. Referring to the 
schematic flow chart, air is cooled in 
contactor (B) and condensed moisture 
is immediately absorbed by the Kathene 
solution (C). 

Utilities needed are a small amount 
of low pressure steam (for use in the 
regenerator) and electric power to drive 
the circulating pump and the blower. 
A standard refrigeration cycle is also 
required to cool the refrigerating gas 
or circulating brine. 


STAINLESS STEEL PLATES 


Reversible stainless steel meat grind- 
ing plates that are less than half the 
thickness of other plates, are said to 
provide fast, sanitary grinding with a 
minimum of maintenance. The plates 





“HONEY SWEET’ 
SUGAR CURE 


The AFRAL sugar cure has a specially prepared liquid sugar base 
Laboratory controlled to insure uniformity 


Contains all the necessary curing ingredients . saves labor costs 


Produces that grand old flavor and lasting color 


AFRAL CORPORATION 
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are held in place by a stainless steel 
adapter that has an added feature of 
supporting and keeping the feed screw 
in alignment. A plate is merely placed 
on the adapter (see photos), where it is 





held firmly by a lug arrangement. The 
slender width of the plate is said to in- 
crease grinder capacity. It has less 
effect on product as heat producing 
friction is reduced considerably. The 
plates can be easily cleaned. Being 
stainless steel, they will not rust or cor- 


rode. The bushing in the adapter, which 
supports the feed screw, can be replaced 
when wear occurs. Only one adapter is 
required for each grinder as all plates 
fit interchangeably. The plates and 
adapter are made by Meat Packers 
Equipment, Inc., Chicago. 


STEEL SMOKEHOUSE DOOR 


A new all-steel smokehouse door, with 
a three-point fastener and inside re- 
lease handle, has been developed by the 
Jamison Cold Storage Door Co., Hagers- 
town, Md., for its standard line. A 
smoke tight seal is secured by a thermo 
seal gasket plus the three-point inter- 
connected fastener which simultaneous- 
ly provides closing pressure at center, 
top and bottom of the door. 

The front and back of the door are 
each die-formed from a single, heavy 
No. 12 gauge galvanized steel sheet. All 
joints and seams are welded, eliminat- 
ing the need for internal bracing. In- 
sulation is of heavy density fibre glass 
and is continuous and unbroken. The 
heat resistant gasket, though tough, is 
pliable and resilient. It is cemented into 
a continuous protected recess at top, 
bottom and side edges of door, and seats 
against adjustable sealing bars so that 
the door is easily adjusted for gasket 
wear. 


A unique safety feature is the inside 
release handle that eliminates the need 
for the emergency release window com- 





monly found on smokehouse doors. All 
hardware is especially designed for the 
smokehouse door and is heavy, rugged 
and easily operated, the maker states. 
Hinges are of heavy forged steel strap. 
Optional equipment includes track rail 
notch, peephole, test hole and emer- 
gency release panel. 
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800 Ibs. CAPACITY 








Built in five sizes, from 125 Ibs. to 


F. O. B. Philadelphia, Pa. 


Send for our catalog and prices. 


R. T. RANDALL & COMPANY 


331-333 N. Second St. 


before you buy a cutter... consider the 


RANDALL SELF-UNLOADING PERFECTION CUTTER 


Mixes while it cuts—smoothly 
evenly and produces a product 
of fine texture 


* Stationary bowl cannot get out of line—Made from the 
finest flawless steel castings. 


% MIXING and CONVEYING ARMS—Scientifically designed 
paddles mix the product thoroughly —evenly. 


safety. 


% Reduces overhead, improves quality of product, increases 
yield and saves time and labor. 
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* Cutting mechanism is covered with a protective housing for 


* Knives can be sharpened and reset in ten minutes. 


Philadelphia 6, Pa. 
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INCREASE 


your sausage Sales 





Use Wilson’s Fine Natural Casings 


Wilson’s Natural Casings are tested for strength, 
resiliency and uniformity. There’s a Wilson Natural 


Casing for every one of your fine sausages. Order today! 


General Offices: 4100 South Ashland Ave., Chicago 9, Illinois 
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JAUTO-LITE 


|FOR TEMPERATURE INDICATION 


Auto-Lite Thermometers are designed to give you the broad- 
est selection for your needs: Priced low and precision-made 
for accuracy, these instruments point the way to tempera- 
ture savings and help to prevent spoilage. Write for catalog 
showing the many styles and types of Auto-Lite Thermom- 
eters that are available. 





TYPICAL APPLICATIONS: STORAGE TANKS & ROOMS, 
COOLERS, DRYERS, AIR CONDITIONING, PILOT PLANTS. 


Illustrated, at top: Model G Indicating Thermometer, flush 
mounting type with capillary tubing for remote reading. 
Priced from $18. At bottom: Model V Thermometer (vapor 
pressure type). Rigid stem for direct mounting. Priced from 
$10.25. 


THE ELECTRIC AUTO-LITE COMPANY 
INSTRUMENT AND GAUGE DIVISION, DEPT. M9 q 
TOLEDO 1, OHIO 
NEW YORK + CHICAGO + SARNIA, 
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INDICATING & RECORDING THERMOMETERS 
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DRY SAUSAGE RULING 


In MID Memorandum 132, A. R. 
Miller, chief of the Meat Inspection 
Division, has ruled on the addition of a 
small amount of water or wine to dry 
sausage. 

A proposal has been made to add a 
small amount of water or wine to cer- 
tain kinds of saysage which are 
processed under limitations prescribed 
in subdivision 18.10 (c) (3) (i) of the 


| meat inspection regulations. The water 


is used as a solvent for the nitrite 
ingredient and so added to gain a more 
even distribution of the curing agent. 
Wine is added chiefly as a flavoring. 


It will be permissible to add not to 
exceed approximately % of 1 per cent 
of water or 1 per cent of wine to sau- 
sage of the type that is treated for 
destruction of possible live trichinae by 
any one of the methods prescribed in 
subdivision 18.10 (c) (3) (i). 


When used, such ingredients must be 
shown in the order of their predomi- 
nance in the statement of ingredients. 


RECIPROCAL TRADE EXTENSION 


Debate started this week in the Sen- 
ate on extension of the Reciprocal 
Trade Agreements Act. The Adminis- 
tration is asking for a three-year ex- 
tension of the act, but with the “peril 
point” provision omitted. The latter sec- 
tion was put in the act by the sixtieth 
Cengress and requires the Tariff Com- 
mission to set “peril points” below 
which the President cannot make tariff 
cuts without a public explanation to 
Congress. The House has approved a 
one-year extension of the law without 
the “peril point” provision. 


HYDRAULIC ROLLER 


Possibility that a new roller-type hy- 
draulic machine known as a Stacomizer 
can be used in the extraction of animal 
fats is considered rather remote by sci- 
entists at the Armour Research Founda- 
tion of Illinois Institute of Technology 
where the new machine has been in- 
stalled for experimentation. It is be- 
lieved, however, that the machine can 
shorten processing time, cut the cost 
and increase the yield of a variety of 
processed foodstuffs and other products. 

The Stacomizer incorporates a new 
fundamental mechanical principle which 
permits the continuous application of 
high pressures without destructive heat. 
It operates in a manner that literally 
forces its roll assembly to accept mate- 
rials, even soft materials, not accepted 
by other high pressure equipment with 
rolls in contact. 

Unlike a standard rolling mill in 
which the work is done by two opposing 
rolls, the Stacomizer consists of three 
rotating members—a driven backup roll 
turning in a fixed position, a driven 
work roll permitted to move in a fixed 
horizontal plane, and a floating ring 
which is not driven but revolves freely 
between the rolls which are under hy- 
draulic pressure. 
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FLASHES ON SUPPLIERS 


THE ALUMINUM COOKING UTEN- 
SIL CO.: George Peters, manager of the 
Hotel and Industrial division of this 
New Kensington, 
Pa. firm, retired 
from business Au- 
gust 31, after 39 
years association 
with the company. 
He is succeeded by 
B. E. Hiles, who 

































Cement Set Type 
Bristle, Nylon and mixtures 




















has been manager = 

of the company’s = 

Chicago district 4 FLOOR BRUSHES 
i =] Staple Set Type 

sales since 1944. oq It Hair, Hair ond Fiber : 

Peters, who is —] ond All Fiber For smooth, polished floors 
widely known in | oa .. for rough, concrete floors 
the food service — ..and for every type floor in 
equipment indus- 8. E. MILES a between ... Fuller has a floor 
try, began work — brush especially built to give 
with the Wear-Ever concern in 1910. — long, efficient service. A var- 
Hiles started with Wear-Ever as a | 7 iety of styles . . .-a variety of 
salesman in 1929. He is a graduate of | — ustp tin brush materials...in sizes from 
Grinnell College. = All Fiber Heavy Duty 12” to 42”. With the Fuller 





THE LINDSAY CORP.: Harvey B. 
Lindsay, president of this Melrose Park, 
Ill. firm, and inventor of the company’s 
principal product “Lindsay Structure,” 
retired from active participation in the 
business on his 69th birthday, August 
31. His retirement coincides with the 
announcement of the reorganization of 
the company, whereby the successor, 
Lindsay Structure, Inc., will continue 
marketing the Lindsay products but | 
will contract for their manufacture with 
Mageted! Peedunta, ine. Megvilie, Wine INDUSTRIAL DIVISION 3596 MAIN ST., HARTFORD 2, CONN. 
rather than handle its own manufac- IN CANADA; FULLER BRUSH COMPANY, LTD., HAMILTON, ONTARIO 
turing. 

The new set-up is essentially a re- 
organization in method of operation, as 
all personnel of the new company has 
been associated with the product and its 
development for many years. Owen S. 
Lindsay, president and treasurer of 
Lindsay Structure formerly was vice 
president in charge of sales for The 


Lindsay Corp. Other officers are: Fran- BONELESS ESS BEEF #* BEEF CUTS 


cis G. Fabian, jr., vice president and FOR CANNERS, SAUSAGE MAKERS, 
Miss Adele Brunzell, secretary 


THE CARNEGIE TEXTILE CO.: HOTEL SUPPLIERS, CHAIN STORES, 
Announcement is made that this Cleve- AND DRIED BEEF PROCESSORS 


land organization will be located in its 
new, modern plant on September 1. The | 
address is 2281 Scranton rd., Cleveland 
13, Ohio. 


MEAT INDUSTRY SUPPLIERS: 


brush...most efficient on a par- 
ticular job... you bring down 
your costs for floor sweeping. 








Fullergript Construction 
Heir and Fiber and All Fiber 





Phone your locol Fuller 
Branch Office on write 





























Are you fully satisfied with your bone- 


less beef situation? Are you getting oBull Meat 


George Temmerman has been appointed consistent quality and handling at the 

West coast representative of this Chi- . P P 0 Beef Clods 
rob- 

cago firm, it was announced by Sol | right price? Why not discuss your p O Beef Trimmings 


lem fully with people who have made J}, poncicss Butts 


a close study of this phase of the meat [0 Shank Meat 

G. F. FRANK & SON, INC.: This 0 Beef Tenderloins 
Cincinnati firm recently purchased the O K Butts 
three story building at 123-5 Broadway, our cost-control system for supply- [0 Boneless Chucks 
Cincinnati, in an expansion move, it | 0 Boncless Beef Rounds 
was disclosed by G. F. Frank, president. | . 0D Insides and Outsides 
The firm will occupy the entire building, | | K. most economical manner. Check and and Hauentes 


0 Short Cut Boneless 
soars See return coupon. Strip Loins 


O Beef Rolls 
vu. Ss. Inspected MEATS ONLY C Renctexs Rarheeue Round 


| 
Readers of the PROVISIONER are sup- | . ge 
plied on time with full factual and pic- f & Look for the Cost Control Sign 
torial coverage of the three major in- Cc THE a ¥4 OF on all Barrels and Cartons 
eee 2055 W. PERSHING ROAD, CHICAGO 9, ILL., (Teletype CG 427) 


Morton, president. Temmerman is well 
known in the sausage industry. 


packing industry? Write us today about 


ing your boneless beef needs in the 
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B-C-N-U 


at the A MI Convention 


MN. J. BORELLI & COMPANY 


Packing House Products—Car lots 
Jobbers— Wholesalers 
Car lots and less than car lots. 
507 Montgomery St., San Francisco 11, Calif. 
Phone: GArfield 1-7408 and 1-7409; Cable “Borelli” 
Teletype: S.F. 927 
Maintaining Modern Dry and Cold Storage Facilities — Exporters to Hawaii, the Philippines and the Orient. 
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FOR SMOKED MEATS - - - 


4 
Why use quality ingredients in your smoked 
meat products, but fall short of the SUPERIOR 
AROMA, TASTE and SALES APPEAL, which ‘ 
only HICKORY SAWDUST can give? 





sbsbhhbbbhbbbbhbaiia. 


PEP S PSPS CCL SSCS PCC C CCC CCC CCE ee 


For quality products that build 
permanent customer demand, USE HICKORY. 
Get it from j 


G. W. CAMPBELL & CO., 2345 w. puiuir st., puma. 33, Pa. 


£4444 4464464604b66 4664046464644 4644b6644+6b666b666666666 4644 +44td- 
PCCCE POS OSS SPSS OPCS PSC OCC SPC COC CCC CCPC CCC CCC CCC Ce 


This can’t happen to sausage in GOLD MED AL 


INGS! 
ARMOUR CASINGS PACKING CORPORATION 





shbbbbbbbibbisat. 
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Your sausage won’t look like this because 
Armour Natural Casings are carefully graded bd 


and inspected for uniform size, shape and PORK PACKERS AND 


texture. This insures inviting appearance— 


eliminates waste and breakage. SAUSAGE MANUFACTURERS 


BUSHURELELSEE Casings Division + Chicago 9, Illinois UTICA, NEW YORK 


AND COMPANY 


























SLOMAN, LYONS BROKERAGE CO. 


32 Tenth Avenue 77 W. Washington St. 
New York 14, N. Y. We invite Chicago, Illinois (Room 1721) 
Telephone: AL gonquin 5-00I0 a oe Telephone: FR anklin 2-7450 
tries 
Teletype: NY I-3482 q Teletype: CG330X 
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Musicals and Plays 
(Continued from page 56.) 


critics, the show is playing to capacity. 
It contains some nice tunes and dancing, 
best number of which is sung by 70- 
year-old Ethel Griffies, who nightly 
stops the show.—Imperial, 45th st., W. 
of Broadway. 

Where’s Charley?: Ray Bolger’s won- 
derful dancing, Frank Loesser’s fresh 
tunes and a pretty, tasteful production 
with a general air of good humor make 
you forget you are seeing the perennial 
favorite, “Charley’s Aunt.”—St. James, 
44th st., W. of Broadway. 

Lend an Ear: A fresh, funny re- 
view, with new, young talent. Carol 
Channing and Yvonne Adair stand out 
in the generally good cast.—Broadhurst, 
44th st., W. of Broadway. 


PLAYS 


Death of a Salesman: A magnificent 
study of the life, disillusionment and 
death of a salesman who suddenly real- 
izes that he can’t go on any more is 
impressively acted and staged. Lee J. 
Cobb plays the lead in Arthur Miller’s 
play, which won for him the 1948-49 
Critics Circle Award.—Morosco, 45th 
st., W. of Broadway. 

Detective Story: Sidney Kingsley’s 
play, set in a New York police station, 
is lively and amusing despite a social 
message. Ralph Bellamy, who is con- 
vincing as a tough cop, heads a capable 





Hospitality 
Headquarters 


R. W. EARLEY « CO. 


259 WEST 14TH ST. 
NEW YORK 11, N.Y. 


cordially invites 
you to visit 
at the 


WALDORF-ASTORIA 


DURING AMI CONVENTION 
SEPT. 19 TO 21 


ASSOCIATE 











cast.—Hudson, 44th st., E. of Broadway. 


Madwoman of Chaillot: This witty, 
rather unusual play by Jean Geraudoux 
has had excellent reviews. It stars Mar- 
tita Hunt, Estelle Winwood and John 
Carradine.— Royale, 45th st., W. of 
Broadway. 


Anne of the Thousand Days: Maxwell 
Anderson’s fine play, with Rex Harri- 
son and Joyce Redman, adds up to ex- 
cellent theatre.—Shubert, 44th st., W. 
of Broadway. 

Goodbye, My Fancy: This play con- 
cerning a college president, a famous 
Congresswoman and a Life photog- 
rapher is entertaining and well-acted. 
Ruth Hussey and Conrad Nagel have 
the leads.—Fulton, 46th st., W. of 
Broadway. 


LONG RUNS 


Mister Roberts: Henry Fonda is still 
patrolling the deck of a Navy cargo 
ship and playing to capacity audiences. 
This dramatization of Thomas Heggen’s 
novel about the boring life aboard a 
Navy cargo ship is widely acclaimed by 
those who see it as one of the best plays 
of all time— Alvin, 52nd st., W. of 
Broadway. 

A Streetcar Named Desire: Winner of 
the Pulitzer Prize and the Critic’s 
Award for the best play of last year, 
Tennessee Williams’ portrait of an ex- 
lady’s disintegration is still a smash 
hit after 22 months.—Barrymore, 47th 
st., W. of Broadway. 


We think it can. 











| Chicago 4 
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Jane Lawrence and Ray Bolger in a scene 
from Where's Charley? at the St. James. 


Born Yesterday: Garson Kanin’s witty 
comedy about a conniving junk dealer 
and a beautiful but not so dumb blond 
is very good theatre. Joan Morgan is 
the girl—Henry Miller Theatre, 43rd 
st., E. of Broadway. 


MISCELLANEOUS 


Howdy Mr. Ice of 1950: Another 
good ice show in the usual vein, pro- 
duced by Sonja Henie and Arthur 
Wirtz.—Center, Sixth ave. at 49th st. 
Nightly, except Monday. Matinees Wed- 
nesday, Saturday and Sunday. 


DON’T MENTION IT!... 


We don’t care whether you talk about Packing House Products 
or not—we’d still like you to visit our Merrill Lynch “Hospitality 
Room” at the Waldorf-Astoria any time during the Meat Pack- 
ers’ Convention in September. We think you'll enjoy it. 


Of course, if you do want to talk about business, we’ll be glad 
to do that, too . . . will try to show you how our Packing House 
Products Department might benefit you. 


It’s built around experienced packing house men located in the 
major producing and consuming centers ... extends through a 
national network of 98 offices that can always canvass important 
centers of activity for “buy” and “‘sell’’ interest with the ease, 
speed and economy of 45,000 miles of private wire. 


But—as we said before—you don’t have to mention business at 
all. This is your invitation to visit our “Hospitality Room” 
anytime during the show. We’ll look forward to seeing you. 


MEerriLt LYNCH, Pierce, FENNER & BEANB 


Packing House Products Department 
BOARD OF TRADE BUILDING 


70 PINE STREET 
New York 5 
Telephone: WHitehall 4-1212 


Offices in 96 Cities 








Inspected Meat Output for Week Ended 
Sept. 3 Is 34% Above Last Year’s Total 


EAT production under federal in- 

spection in the week ended Sep- 
tember 3 totaled 290,000,000 lbs., the 
U. S. Department of Agriculture esti- 
mated this week. Slaughter of all 
species held close to the previous week’s 
level. Production was the same as 290,- 


year. Output of inspected veal in the 
three weeks under comparison was 16,- 
600,000, 16,900,000 and 16,800,000 Ibs. 

Estimated hog slaughter of 806,000 
head was 1 per cent above 798,000 in 
the preceding week and 52 per cent 
above the 532,000 kill reported for the 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION’ 
Week ended September 3, 1949-——-with comparisons 
Week Pork Lamb and Total 
Buded Beef Veal (excel. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
1,000 mil. Ib. 1,000 mil. lb. 1.000 mil. Ib. 1,000 mil. Ib. mil. lb. 
Sept. 3, 1949......280 145.6 11s 16.6 S06 116.1 2738 11.5 280.8 
Aug. 27, 1949...... 276 145.2 123 16.9 798 117.3 263 11.0 200.4 
Sept. 4, 1948......230 110.5 124 16.8 532 76.2 297 12.7 216.2 
AVERAGE WEIGHTS (LB.) LARD PROD. 
Week Sheep & Per Total 
Ended Cattle Calv Hozs lambs 100 mil. 
Live Dressed Live Dre ssed Live Dressed Live Dressed Ibs. Ibs. 
Aug. 27, 1940... . .955 520 258 141 254 144 v2 42 14.0 28.6 
Aug. 20, 1949.. ..961 526 251 137 261 147 91 42 14.1 29.3 
Sept. 4, 1948.....928 480 247 135 252 143 92 43 13.5 18.1 
11949 production is based on the estimated number slaughtered for the current week and on aver 
age weights of the preceding week. 








000,000 Ibs. reported for the week of 
August 27, but 34 per cent above 216,- 
000,000 lbs. recorded for the correspond- 
ing week last year. 

Cattle slaughter was estimated at 
280,000 head, 1 per cent above 276,000 
reported a week earlier, and 22 per cent 
above the 230,000 kill of the same week 
last year. Beef production was 146,000,- 
000 lbs., compared with 145,000,000 a 
week before and 110,000,000 in the week 
a year ago. 

Calf slaughter of 118,000 head com- 
pared with 123,000 in the preceding 
week and 124,000 in the same period. last 


same week in 1948. Production of pork 
was 116,000,000 lbs. compared with 117,- 
000,000 in the week before and 76,000,- 
000 in the same period last year. Lard 
production was estimated at 28,600,000 
lbs., compared with 29,300,000 reported 
for the previous week and 18,100,000 in 
the week last year. 


Sheep and lamb slaughter of 273,000 
head compared with 263,000 head re- 
ported a week earlier and 297,000 in the 
week last year. Production of inspected 
lamb and mutton in the three weeks 
under comparison amounted to 11,500,- 
000, 11,000,000 and 12,700,000 Ibs. 





CUT-OUT MARGINS SHOW FURTHER DECLINES THIS WEEK 


(Chicago costs and credits, 

Since finished product prices did not 
follow the increase in live hog costs, 
further declines in cut-out margins 
were registered on all weights. The 
value of product from lightweights was 
the same as their live costs; however, 
the mediums and heavies cut minus. 





first two days of week.) 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. The val- 
ues reported here are based on available 
Chicago market figures for the first 
two days of the week. 











180-220 lbs.—— —— 220-240 Ibs. —— ——240-270 lbs 
Value Value Value 
Pct. Price per per cwt. Pet. Price per per ewt. Pet. Price re 
live per ewt. fin live per  cwt. fin. live per out. = — 
wt. Ib. alive yie “ld wt. Ib. alive yield wt. Ib. alive yield 
Skinned hams ..... 12.7 49.2 $6.24 $ 8.91 12.6 49.2 $ 6.20 $8.70 12.5 49.1 $6.14 $ 8.88 
Pienics ........... 5.5 20.0 1.60 2.35 5.3 28.2 1.50 2.17 1.3 27.7 1.47 204 
Sesten batts... 43 o08 1.65 2.40 1.0 38.3 1.530 Be $0 35.0 140019 
Loins ante in). 9.9 S58 5.52 8.15 9.6 51.7 4.96 7.18 95 42 4.04 569 
Bellies, S. P........ 10.8 32.9 3.54 5.24 92 329 3.04 4.44 39 3108 L224  L75 
ERM vcculce kas ox 21 24.0 5 72 85 240 204 DRS 
Fat backs ......... - . a 3.1 9.0 28 10 $5 10.1 16 "6h 
Plates and jowls... 2.9 12:8 37 3.0 12.8 3s 33 34 128 4 61 
MO Beak wccccccces SS 21.4 25 2.1 11.4 a4 Bh 2.2 11.4 25 35 
P.S. lard, rend, wt.13.6 12.8 1.74 21 128 155 28 10.2 128 13 186 
Spareribs | ......... 1.6 39.7 64 1.6 25.3 40 5S 1.6 21.3 34 17 
Regular trimmings... 3.1 25.0 .78 2.8 25.0 4 1.05 2.9 25.0 73 1.02 
Feet, tails, ete..... 2.0 11.1 22 2.0 11.1 22 31 2.0 11.1 2o ‘31 
Offal & miscl...... .. LBS i ih 79 iS 78 
fotal yield & value.68.5 $23.10 $33.72 69.5 22.00 $31.65 70.5 20.64 $20.28 
Per Per Per 
ewt, ewt. ewt. 
alive alive alive 
Cost of hogs....... ‘ . $21.89 $22.26 $22.17 
Condemnation loss........ 11 Per cwt 11 Per ewt Bs Per ewt, 
Handling and overhead.... 1.10 fin 6 fin Sb fin 
—— yield —-- yield ——- yield 
TOTAL COST P a R CWT.. $23.10 $53.72 $23.33 $33.57 $23.14 Sou. 82 
TOTAL VALUE .......... 23.10 33.72 22.00 31.65 20.64 29.28 
Cutting margin ........ +$ .00 +$ .00 $ 1.33 $ 1.92 $ 2.50 $ 3.54 
Margin last week........ - 45 a 65 90 1.30 2.14 3.04 
Page 94 





MARGARINE PRODUCTION 


Total production of uncolored mar- 
garine in June 1949 was 51,435,110 lbs., 
which compares with 69,484,342 lbs. in 
June 1948, according to the National 
Association of Margarine Manufactur- 
ers. The total withdrawn tax paid was 
50,826,300 lbs., compared with 64,430,- 
429 lbs. in June 1948. 

Production of colored margarine in 
June totaled 12,155,163 lbs., compared 
with 6,385,042 Ibs. in June 1948. The 
total withdrawn tax paid was 11,151,- 
736 lbs. in June 1949 and 4,971,279 lbs. 
in June 1948. 

The June ingredient schedule of un- 
colored margarine was as follows: 


June 1949 June 1948 
Ibs. 1 


bs. 
Butter flavor 4,792 2,046 
Coconut oil ... 156,880 
Corn oil ... abeqeereasia 9,982 76,458 
Cottonseed oil ... 27,023,180 28,981,101 
Derivative of epee 76,990 109, 


286 


Diacetyl 
Lecithin 
re 
Monostvarine 
Neutral lard ... 

Qlee GEE ..cccecces 
Oleo stearine . 

Oleo stock .... 

Peanut oil see § 
Salt .... ‘. 1,549.7 
Soda (be nzoate of) 3 
Sodium sulpho acetate 





Soya bean flakes. . ; 425, 

Soya bean oil. . 13,728,740 23,764, 140 
Soya bean stearine . 100 
Vitamin concentrate 8,320 10,670 


Total 52,199,092 7O.856,027 


ARGENTINE PORK SUPPLY 


Argentine pork shipments to the 
United Kingdom for at least the next 
two years are expected to fall short of 
the goal set by the agreement signed in 
June of this year because of the rela- 
tively low number of hogs in Argentina. 
However, the favorable export outlook, 
together with a surplus corn supply, is 
expected to stimulate the hog industry 
in Argentina, and if prices are revised 
upward, it is expected that the majority 
of hog producers will build up their 
breeding herds and generally step up 
the farrowing program. 


AMERICAN ROYAL SHOW 

The fifty-first annual American Royal 
Livestock and Horse Show will be held 
in Kansas City, October 15 through 22. 
Cash awards for the event will total 
$125,000. As in previous years, future 
Farmers of American and 4-H Club 
state teams will enter livestock and 
compete in the meat judging contests. 
Agricultural colleges will enter live- 
stock, wool and meat judging teams. 
Commercial livestock producers and 
breeders of purebred cattle and hogs 
will enter carlot fat and feeder cattle 
and fat hogs for competition, as well as 
individual fat calves, lambs and hogs. 


CHICAGO PROV. SHIPMENTS 
Provision shipments by rail from Chi- 
cago for the week ended September 3: 


Week 
Sept. 3 


Cor. wk. 
1948 


Previous 
week 
Cured meats, 
pounds .. “ 
Fresh me ats, 
pounds .......,39,136.000 
Lard, pounds . .11,217,000 


.30,273,000 21,827,000 23,958,000 
40,114,000 
6,604,000 


22,044,000 
6,752,000 
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HAYSSEN-WR 


PACKAGED MEAT 


For wrapping tasty wieners, bacon, 
quick-frozen steaks, chops, hamburgers, 
and smoked meat products the Hayssen 
Wrapping Machine meets every require- 
ment. It is low in initial cost ... speedy 

. fully automatic . . . easily adjusted to 
accommodate a wide range of sizes ... 
has thermostatically controlled electric 
sealing and the Hayssen Electric Eye to 
register printed overwraps. The Hays- 
sen can handle practically every type of 
wrapping material and can be made a 
part of your conveyor system. Write to 
the factory now for full information on 
how the Hayssen is successfully wrap- 
ping meat products. An outline of your 
needs will bring specific recommenda- 
tions. 


HAYSSEN MFG. COMPANY, SHEBOYGAN,WIS. 


way “ef SSL 


ELECTRIC EY 


+ WRAPPING MACHINES 















world famous 


'_ SOLINGEN 


cutlery 


Perfectly balanced Skinning Knife 
with beech or black hardwood 
handle, with 3 German Silver riv 
ets. Continuous blade in 5-6 in. 
lengths. 















Cimeter Steak Knife available in straight! 
or indented safety hardwood handle. 
Continuous blade with 3 German 
Silver rivets. Blade: 
Up to 14 in. 


Boning Knife—beech or black 
hard wood non-siip handle. Rigid 
or flexible bicde 5-6-8 in. 
lengths. 

Life-time steels and forged steel cleavers also 
available. Charcoal forged of the finest carbon steel, SOLINGEN 
Cutlery, imported from Germany, retains keen edge longer . .. 
requires less sharpening . . . lasts longer... saves you time and 
money. Write or ‘phone for quantity prices and catalog. 


RECTOR TRADING CORP. 


39 CORTLANDT STREET 
NEW YORK 7, N. Y. PHONE: Di gby 9-0745 
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gen. WET SURFACE ENAMEL 
o ANY Wet or Moist 
‘uaa ... Walls, Ceilings 


Machinery 


Atlas wet surface enamel stops mildew, mold, rust 
and decay. You don’t have to stop production or 
hold up in any way. Atlas enamels will not check, 
crack or blister, when properly applied, and may 
be washed repeatedly without repainting. Atlas 
enamels dry with a high gloss and smooth fivish. 
Full line of colors and white. 


Write your nearest jobber or distributor for infor- 
mation, or Atlas Paint and Glass Co. 


Manufactured by 


ATLAS PAINT and GLASS CO. 


600 Independence Avenue * Kansas City 6, Missouri 
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SOLVAY wile of soda 


SOLVAY SALES 


DIVISION 


40 RECTOR STREET NEW YORK 6 N 


SAYER & CO. Inc. 
SHEEP « BEEF e HOG 


New Office Address 
30 CHURCH ST. 
NEW YORK 7, NEW YORK 


Phone: CO rtlandt 7-6600 © Cable Address: “OEGREYAS NEWYORK” 





























For Satisfaction Specify 


E-Z FIT 


STOCKINETTES 


LLIED 


ALLIED vis tornts. 1OwA 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Le.L prices) 
Sept. 7, 1949 


Native steers per lb. 
Choice, GOO 800 ......... 45% @416% 
Good, 500 700 .......... 5 @45% 
Good, 700 900 .......... 43% @45 
Commercial, 500/700 42 @43n 
Utility, 400 up ......... 30 @34 

Commercial cows, 500 800.304%,@31 


Can. & Cut. cows, north., 


UTED 9.60. 500.0-00 46800000 27% 
Bologna bulls, north., 
BED Soceciccccescenses 30% @31 


STEER BEEF CUTS 
500/700-lb. Carcasses 
(Le.1. prices) 












Choice: 
Hinds & ribs.......... 
Hindyuarters 
SUED osccccnesccevcssse 
Loins, trimmed ......... 
Loins & ribs (sets)...... 
CED cccccccccessoe - 
Forequarters .......... 
BOD cc ccacccnvcecsse 
Chucks, 
ED cdo voecscessoosvenees 
Briskets 

Good: 
Hinda & ribse............8 
Hindquarters ..... camel 
Rounds 


Loins, trimmed 
Loins & ribs (sets) 
Sirloins 
Forequarters 
Backs .... 

Chucks, square cut.... 
Ribs 





POSTED occ ccrvcccscceee 32 @34 

ED lp veeuevesecsen eas 144%@18 
DRG idtcesesnccntcn acct Mie 
Hind shanks .............- 24 
Pere GRARRS ...cccccccccee 27 @29 
Bull tenderloins, 5/up.....89 @93 
Cow tenderloins, 5/up..... 89 @93 

BEEF PRODUCTS 
(1.c.1. prices) 

Tongues, selected, 3/up, 

fresh or frozen..........32 @33 
Tengues, house run, 

fresh or froz............ 23 @26 
DEE. Scpidnctcctennspecs 6%@ 7 
EE osacsiaaveerences .21%@22 
fern 48 @49 
Livers, regular ...ccccccces 34 @36 


Tripe, scalded .. 





ee 54%@-6 
7 


eee, COUNOE ciacccecccons 

POND cowcsscctesscessss 15 @16 
Se, CN oc écvesecnnea 8%@ 9 
Lips, unscalded ........... 6%@ 7 
DOE 2 cas cddwhedesnedenee 5% 
| ED -c0606.6sesb nee seaneee 5 @ 5% 
CO Serr 4%@ 5 

BEEF HAM SETS 
(Le. prices) 

ERED 2c vcvcieocsscces 44%, @45 
PEE cccncnnadcanasescead 46%, @47 
SD cedvaseresetccecess 4144@42 


FANCY MEATS 

(Le... prices) 
Beef tongues, corned......36 $3) 
Veal breads, under 6 oz.... 87 





GS tO BF GB. ccccicesscece ass 
SO OP. ei cccccoeaueces @sx 
 ¢ SP 23 @24 
Lamb fries .......sccccces bry 
Ox tails, under % Ib....... 10 
Over HB BW... cccccccccece a2 
WHOLESALE SMOKED 
MEATS 
(le. prices) 
Hams, skinned, 14 16 Ibs., 
DORRES coccctencrecssr. es GS 
Hams. skinned, 14 16 Ibs., 
ready-to-eat, wrapped....61 @63 
Hams, skinned, 16°18 Ibs., 
WERGRGE oe vctcasiccscecs 58 @59% 
Hams, skinned, 16 18 lbs., 
ready-to eat, wrapped....59 @62% 
Bacon, fancy trimmed, 
brisket off, 8 10 Ibs., 
WORE Vance dancv awe oe 44 @48 
Bacon, fancy. square cut, 
seedless, 12/14 lbs., 
er eee 42 @16% 
Bacon, No. 1 sliced, 1-Ib. 
open-faced layers ....... Hs @ii* 
CALF & VEAL—HIDE OFF 
Carcass 
(Le. prices) 
Choice, 80/130 .....cccees 
Choice, 1380 170 ........ 
Good, &0 130 .......... 
Good, 130 170 ......... 


Commercial, 80 130 ... 
Commercial, 130 170 ... 
Utility, all weights..... 
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CARCASS LAMBS 
tLe.L prices) 
Ch. GR ED oat céwcatnwed 50 @52 


CO Se BP dp cced dencaccs 48 @50 
Commercial, all weights...44 @47 
CARCASS MUTTON 
tLe.L. prices) 
Geek, TOGO i occ ccccsess 20 @21 
Commercial, 70 down ..... 19 @2 
WUE, FS, GORE occ geccces 18 @19 


FRESH PORK AND 
PORK PRODUCTS 


(Le.l. prices) 





Hams, skinned 10 16 Ibs. HOw 
Pork loins, regular, 

under 12 Ibs.............57%@58% 
Pork loins, boneless.......59 @60 
Shoulders, skinned. bone in, 

SE Be EE weccsccsnce 36 @37 
Pe OW Mvessctssece 30% 
... sh Ser 20% 
Boston butts, 4,8 Ibs...... 41% @42 
Boneless butts, c.t., 2, 4... 55 
lrenderloins ....... coscoeste Gwe 
Meek BeOS ...cccccee wow 16 
I -20 @21 
SE een 13 
DE wbs5estesséacen --ll @l2 
PD. Saanecweatoocscevancess 7% 
Snouts, lean in...... 104%@11% 
PORE, COGS ccc ccsvvcsccecs 5%@ 6 

SAUSAGE MATERIALS— 

FRESH 
(Le. prices) 
Pork trim., reg. 50%...... 26 @27 
Pork trim., spec. 

85% leans ....... ...38 @40 
Pork trim., ex. 95% leans..49 @50 
Pork cheek ment, trmd.... 34 
Pork tongues ........ aoe 13 
Bull meat, boneless........39 @40 
Bon'ls cow meat. f.c., C. C.36 @37 
Cow chucks, boneless... . @38% 
Beef trimmings .. saul @28h% 
Beef «cheek & head meat, 

Crm, cess cccccccccces BOD 
Shank meat cerccccscee 40 O41 
Veal trimmings, bon’ls.....35 @35 Wy 


SAUSAGE CASINGS 
(F. ©. B. Chieago) 
(Le.1. prices quoted to manufac- 
turers of suusage.) 
Beef casings: 
Domestic rounds, 1% to 
1% in... 180 pack......40 @45 
Domestic rounds, over 114 





he ee is on cén ond as 
Ex: ort rounds, over 

PEt ls, okaveecon -.++-1.05@1.10 
Export rounds, medium, 

1% to 1%........ -.-.60 @70 
Export rounds, narrow, 

| ree 9 @1.05 
No. 1 weasands, 24 in. up.12 @14 
No. 1 weasands, 22 in. up.10 @11 
No, 2 weasinds.......... 6 
Middles, sewing, 1% @ 

M. 60eeueéecssesssou 1.10@1.15 


2 in 
Middivs, select, wide, 
242% in. 
Middles. select, extra, 
SUS TR. ccccecccce 1.45@1.! 
Mididles, select, 
2% in. & at. ... 2.200% 





Ce deccecceve 1.15@1.25 


2.00@2.10 


Beef bungs, export No. 1...23 @25 
Beef bungs, dumestice...... 14 @16 
Dried or salted bladders, 
per plece: 
12-15 in. wide, flat....... 18 @20 
10-12 in. w'de, flat....... 9 @13 
8-10 in, wide, Mat........ 6 @i7 
Pork casings: 
Extra narrow, 29 mm. & 
Ge, covecesecscesasne< 2.90@3.00 
Narrow. mediums, 20@32 
errr ree © FC 
Medium. 32@35 mm..... 1.70@1.75 
Spe. medium. 354.38 mm.1.35@1.45 








Wide, 38443 mm 


Export bungs. 34 in. cut.29 @30 
Large prime bungs, 

ee Gh COs ciwhvasteséion 18 @20 
Medium prime bungs, 

Be TR, CUR csccccoccses 14 @15 
Small prime bungs....... 10%a@12 
Middles, per set, cap off..55 @70 

DRY SAUSAGE 
tLe.L. prices) 

Cervelat, ch. hog bungs....84 @87 
BREE cecicosevecesees 48 @56 
PROMEE sccccvacncececceuce 68 
POGROFEIT . .ccccccccces oe 

DD. Sy Beta, oo cccccascses 7% @79 
B. C. Salami, new con..... 46 
Genoa style salami, ch..... 83 @85 
SOE sues 200 ceencgnn ee 70 
Mortadella. new condition. . 47 
Cappicola (cooked) ....... 75 
Italian style hams......... 75 


25@ 1.30 
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Hi-VoLTAGE 


( 


FOOD PROCESSORS! ter this All-Purpose 
Cleaner Get into the Act at YOUR Plant! 


Miracle-strong Hi-Voltage is unequalled for saving labor. 
it works best by soaking . . . saves time and money . . . 


spares you many unpleasant jobs. Don’t invest in many 
seporate cleansers. Put all-purpose Hi-Voltage to work on 
all your equipment! 





Introducing 
The AMAZING, NEW 
ALL-PURPOSE CLEANER 


For Effortless Cleaning of Food-Process- 
ing Equipment. 
Designed for the hardest cleaning prob- 
lems. Takes grease and dirt off by soak- 
ing, without scrubbing. Leaves sanitary 
sparkling surfaces. 


Use it on silent cutters, mixers, choppers, 
shredders, kettles, stuffers, tubs, tools, 
and tables. It cuts right through the 
stickiest deposits of grease and slime. 
Equally effective in hard or soft water. 
Leaves no scum or film. 


Removes all traces of food, along with 
bacteria. 











F c_ 
WRITE TODAY FOR FREE 


SAMPLE AND PRICES 


BUTCHERS’ SUPPLY CO. 


NORTH KANSAS CITY 16, MO. 











SAUSAGE e BACON 
BOLOGNAS e LARD 
SMOKED HAMS 
“Tender Treated” . 


and 
“Ready to Eat’’ 


QUALITY 


*RODUCT 


94-11 SUTPHIN BOULEVARD 
JAMAICA, N. Y. 














E. G. JAMES COMPANY 


The Meat Truck That 
is Tops in Popularity 





Our No. 50 Sausage Meat Truck is by far the most popular and 
is adaptable to many uses in the plant . . prompt delivery. 


SPECIFICATIONS SIZE 1 SiZE 2 Size 3 
Overall length. .... 2... ccc ecccees 63” 57° 51” 
Overall width, 50M ..........0005- 31%" 31%" 31%” 
Overall width, 5OR...........2000. 34” 34” 34” 
Inside length, top..............+6. 60” 54” 48’ 
RED GE BE 6c ov ccccceccececs 26” 26” 26" 
RO Tene sscosccnsatibuds 16%" 16%" 16%" 
PRICE LIST GALVANIZED BODY ALL SIZES SAME PRICE F.0.8. tL. 
50M _ Plain Bearing Metal Wheels... . ...........00005 $64.00 
50 NB Neotred Roller Bearing Wheels. .............-+4. $81.50 


5ONC Neotred Ball Bearing Wheels... ........-..++0+ $87.00 
STAINLESS STEEL 14 gauge #3 semi-polished finish . . ..$159.00 


E.G. JAMES CoO. 


316 S. LA SALLE STREET 
HArrison 7-9062, CHICAGO 4, ILL. 
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No shape is 





too complex for 





OZ t T k Standard 
: : “iy 





insulating felt 


These are typical examples of the 
smooth insulating job you can do with 
OZITE Standard Low Temperature 
Insulating Felt. It’s flexible, cuts 
easily, goes on easily. Made of 100% 
select cattle hair, OZITE never 
rots or decays, never packs 
down, always maintains high 
efficiency. Write for Bulletin 
No. 300. 


AMERICAN HAIR & FELT COMPANY 


DEPT. J99 MERCHANDISE MART CHICAGO 54, ILLINOIS 
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| WELCOMES 
| YOU 
TO OUR 


__ HOSPITALITY 
| HEADQUARTERS 


AT THE 


HoTeL BELMONT PLAZA 


SUITE 1645-6 


A.M.\|. Convention 
Sept. 18-21 


we Auta ComPANy, ne. 


CURING COMPOUNDS, SPICES, SEASONINGS 


OFFICE AND Arcane oe LONG ISLAND CITY 1, N. Y. 
39-15 & 17—24TH STREET Phone: STillwell 4-1251 











COMPLETE SYSTEMS ‘abmcate? 
MEAT TRACKING SYSTEMS 
OVERHEAD TRACK SCALES 

MEAT HOOKS and TROLLEYS 

SWITCHES - SHELVING 

ELECTRIC and CHAIN HOISTS 

MONORAIL SYSTEMS 

CRANES - TROLLEYS 














For Information 
PHONE or WRITE 


NEW YORK 
© TRAMRAIL CO. INC. 


345-349 RIDER AVE. 
New York 51, N.Y. 


baad 
Y 
T 














Melrose 5-1686 
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DOMESTIC SAUSAGE 


tLe. prices) 
rork suusage, hog casings..42 @46 
Pork sausage, bulk........ 38 
Frankfurters, sheep casings 48 


Frankfurters. hog casings. . 





Frankfurters, skinless 
OO Fr ee 
Bologna, artificial casings. . 





Smoked liver. hog bunes.. 
New Eng. lunch a 56 
Minced luncheon spec., ch.. 

Tongue and blood.......... 

Blood sausage 
HOURS cc cccccccccccccsces 
Polish sansage, fresh. b 
Polish sausage, smoked.... 








SPICES 


(Basis Chgo., orig. bbls., bags, bales) 


Whole Ground 

Allspice, prime ... 29 33 

POS vesecous 31 35 
Chili powder ..... 37 
Chili pepper ...... 386@39 
Cloves, Zanzibar .. 37 41 
Ginger, Jam., unbl. 56 61 
Ginger, African ... 55 60 

SEE cacescnds ee 
Mace, fey. Banda 

East Indies . 1.26 

West Indies .... 1.19 
Mustard, flour, fvy 30 

Be De hseasasene 26 
West India aes 51 
Paprika, Spanish. 48@64 
Pepper, Ca yenne .. se 59 

Red } Decssece se 56 
Pepper, P ackers... 1.46 1.71 
Pepper, black 1.46 1.51 
Pepper, white 1.89 1.94 
Pepper. Black 

Malabar ....... 1.46 1.51 

Black Lampong. . 1.46 1.51 


SEEDS AND HERBS 
iLe.L prices) 


Ground 
Whole for Saus 


Uaraway Seed ...... @3% ali 
Cominos seed ....... @ q@39 
Mustard 06., £67... 20 23 ee 
Yel. American .....- 19 ee 
Marjoram, Chilean... @2 @30 
ORORBRO cccccccocece - e2 G42 
Coriander, Morocco, 

Natural No. 1..... @l4 @ii 
Marjoram, French .. @45 es 
Sage . ee 

ME © abbs dasciiwes @3s a4 


CURING MATERIALS 
Owt. 
Nitrite of soda in 425-Ib. 
bbis., del. or f.o.b. gag 
Saltpeter, n. ton, f.o.b. N. ¥.: 
Dbl. refined gran 
Small crystals .. 
Medium crystals . 
Pure rfd., gran. nitrate of soda. 5.25 
Pure rfd. powdered nitrate of 
CEBR ccccccccvcesccvcececs unquoted 
Salt, in min. car. of 60,000 Ibs. 
only, paper sacked f.o.b. Chgo. 


-$ 8.89 





Per ton 
a ceccecece eeccceses $19.52 
TITTITT TTT TTT 25.52 
— "bulk, 40 ton cars, 
DOTIENS ccccccccccccccccccs 10.74 
Sugar— 
Kaw, 96 basis, f.0.b. 
New Orleans ......... 5.95 
Standard gran., f.o.b. 
refiners (2%) ......-s-s0-+:: 7.85 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
BOSD BF co ccccccccsecscccccce 7.25 
Dextrose, per cwt 
in paper bags, Chicago eveee 7.05 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
September 6 
FRESH BEEF: (Carcass) 
STEER: 
Goc 
400- 500 Ibs. 
500-600 Ibs. 
Commercial: 
400-600 Ibs. 


er 
43.004 44.00 


39.00@ 41.00 


Utility: 
400-600 Ibs. ..... 34.00@ 36.00 
cow: 
Commercial, all wts.... 28.00@29.00 
Cutter, all wts......... 25.00G 26.00 
FRESH VEAL AND CALF: (Skin-Off) 
Choice: 
80-130 Ibs. 
Good: 
80-130 Ibs. ....... ‘ 
FRiLSH LAMB & MUTTON: (Carcass) 


SPRING LAMB: 


Choice: 
40-50 Ibe. . 48.00@ 45.00 
50-60 Ibs 43.00 45.00 
Good: 


40-50 Ibs 
50-60 Ibs 


43 00@ 45.00 
43.00@ 45.00 


Commercial, all wts.... 41.00@43.00 

Utility, all wts......... 39.00@ 41.00 
MUTTON (EWE): 

Good, 75 Ibs. dn ... 20.00@22.00 

Commercial, 75 Ibs. dn. 20.00@22.00 


FRESH PORK CARCASSES: 
ee GE. écccseseds 
See GM kee cece oo 

FRESH PORK CUTS NO. 1: 

LOINS: 
8-10 "bs. 
10-12 Ibs. 
12-16 Ibs. 


HO@3a5 oo 


.. 55.00@59.00 
. 55.00€59.00 
54.006058.00 


PICNICS 

4- & Ibs, 
PORK CUTS NO. 1: 

HAM, Skinned: (Smoked) 
Se , wawncen .... 55.00@57.00 
Be Wk sreseces< .. 55.00@57.00 

BACON, ‘“‘Dry Cure’’ No. 1: 

Bk eviedwsccses 44.0@52.00 
PT Swosuseawoes 42.00@ 50.00 
SES GR csrecsccssses 42.00@50.00 

LARD. Refined: 

BUGCES cccccccecssccces 16.50@ 17.50 

0 Ib. cartons & cans... 16.50@17.50 


(Packer Style) 


San Francisco 
September 6 


No. Portland 
September 6 


$15.00@ 46.00 
44.004 45.00 


45.00@47. 00 


41.00@ 45.00 38.004 41.00 


35.004 39.00 31.004 34.00 

32.00@ 37.00 

25.004 27.00 
(Skin-On) 


29.004 34.00 
23.00@ 25.00 
(Skin-Off) 

errert 39.00€@ 40.00 
38.004 44.00 38.004 40.00 


44.004 46.00 
42.004 44.00 


41.00@ 45.00 
40.004 43.00 


44.004 46.00 
42.00@ 44.00 
38.00@ 42.00 
35.00@ 38.00 


41.00@ 45.00 
40.004 43.00 
35.004 39.00 
32.004 33.00 


19.00@ 22.00 
17.00@ 19.00 
(Shipper Style) 
36.004 38.00 
35.00@ 36.00 


16.004 18.00 
15.00@ 16.00 


(Shipper Style) 
24.00@ 35.00 
59.00@ 64.00 


56.004 62.00 
54.00@ 60.00 


61.004 63.00 
61.004 63.00 
57.00@ 60.00 


38.00@ 43.00 
(Smoked) 


62.00@65.00 
(0.00@ 63.00 


(Smoked) 
62.004 66.00 
62.004 64.00 


48.00@ 56.00 
47.00@54.00 


53.00@ 55.00 
419.00@5 
419.00@ 53.00 





16.50@ 17.50 





18. HO@ 1} $ 























BROKER 
PACKING HOUSE PRODUCTS 
Texas & Pacific Bidg. Telephone: 2-6924 
Fort Worth, Texas Teletype: FT81 
Covering the Great Southwest 
The National Provisi September 10, 1949 











think of Weighing ~ 





EXACT WEIGHT 


Weigh Advantages too .. . 


Scales check-weigh- 

Almost everybody uses scales. Weighing is "0 “Pioneer Skinless 
. - » i Wieners"’, Pioneer 

a vital production operation in meat pack- — packing Co., Inc. 


aging, and therefore has a cost. How much —_/* Angeles, Calif. 
do you pay? What you pay is far different 
from the scale’s original price. It can be 
high indeed if scales do not fit the operation 
-«- have speed for adequate volume . . . be 
accurate ... stand hard use without opera- 
tion failure, all of which mount today’s 
labor costs and slow production schedules. 
All EXACT WEIGHT Scales built fit the 
jobs they are put to and when correctly 


installed and manned cut costs to normal. 






When you think of a weighing operation, 
weigh the advantages EXACT WEIGHT 
Scales offer too. Write for full details. 


EXACT WEIGHT Scale Model 2 
for butter print check-weighing. 
Built of brass, bronze, stainless 
steel and corrosion treated, en- 
closed case with oil sprayed mech- 
anism. Capacity to 3 Ibe. 








THE EXACT WEIGHT SCALE COMPANY 


400 W. Fifth Ave., Columbus 12, Ohio 
Dept. F, 2920 Bloor St.. W Toronto 18, Canada 
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NATION-WIDE 
FACILITIES 


for freezing 
and storing 










PACKING HOUSE PRODUCTS 


At packing centers... 
* Transit points... 
Distributing points... 






The temperatures you require « The know-how for proper 
handling « Broad storage-in-transit privileges. 


M4 


REFRIGERATED . 
WAREHOUSES as eee 


Federal Cold Storege Co.- 
St, Louis, Mo. 
gem tony Semen ed 
St. Lovis, Mo. 
ene. cork hae sartenae eel 
ee alltel: 
Konsas City, Kans. 9 


Tulsa Cold Storage Co. ’ 
Tulso, Okla. f 


Seren ot eae 
Galveston, 


. Tex, 


Crystal Ice & Cold Storage Co. 
Phoenix, Ariz. 


CITY PRODUCTS 
CORPORATION 


FORMERLY THE CITY ICE & FUEL COMPANY 


Cold Storage Division 
33 South Clark Street + Chicago 3, Illinois 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, SEPTEMBER 8, 1949 
REGULAR HAMS 








Fresh or Frozen 8.P 
oe OTe 4644n 4644n 
| See 464n 4614n 
SRE sacwesas 4614n 4614n 
14-16 46%4n 4644n 
BOILING HAMS 
Fresh or Frozen 8.P. 
16-18 464on 46445 
18-20 43%n 43%n 
rer 394on 39%n 
SKINNED HAMS 
Fresh or Frozen 8.P. 
49n 
49n 
49n 
49n 
464%n 
41% 
38% 
37%n 
37%en 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates 14%n 14%n 
Clear plates .. 10n 10n 
Square jowls.. 15%@16 164%4n 
Jowl butts.... 13@13% 12% 
GP. JOW .ccc cee 13% 


PRICES 











PICNICS 
Fresh or Frozen 8.P 
4-G ......... 2Y%y@Q2W% 29%4n 
4- 8 Range... 29 “eh 
er 28% en 
i vieseasus 27% @28 274n 
Oe 2614n 
99-44 .... 26% 2614 n 
8-up, No. 2’s 
Me Sceneens 26% 
BELLIES 
Fresh or Frozen Cured 
© 8 ......... B3% 34% 
Eee 33% 3444 
BES ecccccsee GD 34% 
TEES 20. cccpe Oe 34% 
14-16 ......... 833% @33% 34% 
DT casess -- 31%@32 33 
eT 32 
GR. AMN. D.S. 
BEL. BELLIES 
Clear 
18-20 25% 25n 
20 25 24% @25 
25-30 ....... 24% 
30-25 cocecee Sn 31% 
OD sbccces 19@19% 19 
40- nO 17@17% 17% @18% 
FAT BACKS 
Green or Frozen Cured 
cccscccce B® 11 
eeecccecs 10 11 
eeeccnce 10 11 
ccccss 11 12 
11 12 
ooewe 11% 13 
11% 13 
11% 13 











LARD FUTURES PRICES 


MONDAY, SEPTEMBER 5, 1949 
Labor Day Holiday—no market 


TUESDAY, SEPTEMBER 6, 1949 

Open High Low Close 
Sept. 11.97% 12.15 11.97% 12.15b 
Oct. 11.82% 11.97% 11.82% 11.95 













Nov. 10.90 rT eoee 10.90 
Dee, 11.22% 11.22% 11.02% 11.12%b 
Jan. 11.20 11.20 11.17% 11.17%a 

Sales: 1,160,000 Ibs. 

Open interest at close Fri., Sept. 
2nd: Sept. 431, Oct ng 20, 
Dec. Jan, GA: Sat., Sept. 
3rd: pt. 427, Oct. 433, Nov. 300, Dec. 


$58 end Jun. 64 lots. 
WEDNESDAY, ee 7, 1949 
Sept. y 20 y 
Oet. 11.95 
Nov. 10.90 10.92 ly 10.00 
Dec. 11.07% 11.17% 11.00 11. 
Jan. : epee ees 11.2 

Sales: "2/440,000 Ibs. 

Open interest at close Tues., Sept. 
6th: Sept. 420, Oct. 433, Nov. 200, 
Dec. 360 and Jan. 64 lots. 
THURSDAY, SEPTEMBER 8 
Sept. 12.25 12.25 12.17% 1 
Oct. 11.85 11.92% 11.65 1 

1 
1 
1 





, 1949 
2.25a 
1.75 
0.80a 
1.02%a 
1.00b 


Nov. 10.85 10.85 10.60 
Dee. 11.12% 11.12% 10.92% 
Jan. 11.00 11.00 
Sales: 7,560,000 lbs. 
Open interest at close Wed., Sept 
7th: Sept. 398, Oct. 434, Nov. 25, 
Dec. 358 and Jan. 64 lots. 


FRIDAY, SEPTEMBER 9, 1949 


10.97% 







Sept. 12.15 12.17% 12.05 12.07% 

Oct. 11.65 11.67% 1 11.50b 

Nov. 10.62% 10.65 10.52% 10.55a 

Dec. 10.90 10.95 10.75 10.77% 

Jan. 10.92% 10.97% 10.80 10.80a 
Sales: About 5,000,000 Ibs. 


Open interest at close Thurs., 
Sth: Sept. 390, Oct. 383, Nov. 
Dec. 355 and Jan. 67 lots. 


Sept. 
296, 


PACKERS’ WHOLESALE 
LARD PRICES 
Refined lard, f.o.b. 


Chgo. 
Refined lard, 


tierces, 


50-1b. cartons, 





CA, GED cecccconssces 16.00 
Kettle rend., tierces, f.o.b. 

PT Ads cebbevedsceened 16.75 
Leaf, kettle rend. ierces 

£.0.R, GRO. ocrcccccccccces 16.75 
Neutral, tierces, f.o.b. 


Chicago 52 
Standard Shortening.*N. & 8. 21.00 
Hydrogenated Shortening 

ee | anne yrrr 2 


*Del'd. 


CANADIAN 
JULY SLAUGHTER 


In its report of July 1949 
slaughter of livestock in in- 
spected plants in Canada, the 
Dominion Department of Ag- 
riculture gives the average 
dressed weight for hogs as 
174.7 lbs.; cattle, 484.9 lbs.; 
calves, 119.9 lbs., and sheep 
and lambs, 45.0 lbs. These 
weights compare with 168.5, 
493.7, 120.6 and 43.8 lbs., re- 
spectively, in July a year ago. 
The numbers of livestock 
slaughtered in July were re- 
ported by the Department as 
follows: 


July 
19'9 


July 

1948 
96,088 
256,134 
74,131 
44,123 





Sheep . 


SOUTHERN KILL 


July 1949 livestock slaugh- 
ter in Alabama, Florida and 
Georgia was reported as fol- 
lows: 





July 19149 July 1945 





Cattle* 626 51,188 
Caives ... 28,065 
Hogs 54,116 
Sheep 123 
Goats 112 


*Includes calves at a few points. 





WEEK’S LARD PRICES 


P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 
Sept. 3....13.00a 13.00a 12.00n 
Sept. 5—Labor Day Holiday 
Sept. 6....13.00a 13. 00a 12.00n 
Se,t. 7....13.00a 2 
Sept. 8....13.00a 12.50a 





Sept. 9....12.87%a 12 30a 11.50n 

Take an interesting few 
minutes trip Up and Down 
the Meat Trail. 
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MEAT IS SOLD BY ITS APPEARANCE 










KEEP MEAT CLEAN 
SATISFY CUSTOMERS 
SAVE MONEY 





E-L-A-S-T-I-C 
(all plies crinkled) 
MULTIWALL 
BAGS 


for your By-Products 
Glue-Fertilizer- Bone Meal 
Meat Scraps - Dog Food 


““ARKSAFE”’ 
Beef Forequarters 


BARREL LININGS MEAT COVERS 


for Wet and Dry Ice for 
Shipping and Storage Beef Forequarters 
Beef Hinds 
Rounds - Chucks 


BARREL COVERS Veal - Lamb 


(Waterproofed) Sheep - Pork Sides 














ARKELL SAFETY BAG COMPANY 


10 E. 40th STREET 
NEW YORK 16, N.Y. 


6345 W. 65th STREET 
CHICAGO 38, ILLINOIS 








ROSENBLATT CASING COMPANY 


SELECTED 
KOSHER AND NON-KOSHER 
SHEEP, CALF and BEEF CASINGS 
+ 


340 JOHNSON AVE., BROOKLYN 6, N. Y. 
HY acinth 7-1818 











BARREL WASHER 


Cleans barrels effi- 
ciently, economically 
and speedily! Heavy 
structural steel, hot- 
dip galvanized com- 
plete, assures years of 
satisfactory service. 
Three rotating brushes 
are so arranged that 
both sides and bottom 
are washed at the same 
time. Tub and vat 
washer models also 
available. 


Write for our early delivery date! 


KEEBLER ENGINEERING co. 


1910 West 59th St. Chicago 36, Illinois 





Our 19th Yeor of 8 ere Service 





Lithographed 
CANS 


for 


LARD - SHORTENING 


HEEKIN Lithographed Cans for Lard- 
Shortening give your product added sales 
punch and individuality of trade mark 
and design. Your product...in an attrac- 
tively designed Heekin Lithographed Can 


is certain to attract greater attention from 


the consumer. Let's talk it over. 
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HEEKIN 
CANS 


THE HEEKIN CAN COMPANY, CINCINNATI 2, OHIO 


HEEKIN METAL CANS AVAILABLE IN UNLIMITED QUANTITIES 
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FASTER HANDLING IN SHIPPING 
ROOMS...with the HANDIBELT 


There's no problem to fast handling in confined spaces if you use the 
Handibelt portable conveyor—sove lifting—carrying; users report 8 to 10 
man hours saved and volume of items handled more than doubled. Easily 
wheeled about by one person. Hondles boxes, bags or cartons weighing 
up to 135 pounds. Can be used inclined, declined or horizontal. Belt is 
free of side rails and reversible in movement. Operates from any ordinary 
lighting circuit. Available in two models: No. 11 piles up to 7 ft. 6 inches; 
No. 16 piles up to 10 ft. 6 inches. 


Get plete ink i write for Handibelt Bulletin NP-99 


STANDARD CONVEYOR COMPANY 


General Offices: North St. Paul 9, Minn. 
Sales & Service in principal cities 





GRAVITY & POWER 
CONVEYORS 











potential 
Sales? 





Budget-wise housewives are shopping for lower cost 
food items now that the post-war boom has slackened. 
Chopped meat potties, fish and crab cakes, croquettes 
and veal patties are once again staple items on the 
dinner table. 

Cash in on this trend. You can quickly and efficiently 
prepare food patties with the Automatic Food Shaping 
Machine. All you need do is put the food mixture in the 
hopper and turn on the switch. 

Three models are available with capacities of 1200, 
2400 and 3600 patties per hour, all of equal size, 
weight and shape. 

This uniformity means positive cost control to you. 
Write today for further information. 

et eS ee ee ee ee ee 


POND: cccccccccces 
Ni G:é bhp dened ae dadsee non adece dleked cde cuseceses 


AUTOMATIC FOOD SHAPING CO., INC. 
58 NEW STREET, NEW YORK 4, N. Y. 
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MARKET PRICES Aece York 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Le.1. prices) 
Sept. 6, 1949 


Commercial 
Canner & cutter 
Bologna bulls 


per Ib. 

City 

GGNSe accececs eerrrrrr 46 @51 
ORS cn ctcncdcoctceseserses 45 @4A9% 





BEEF CUTS 
(1.ec.1, prices) 
Choice: 
Hinds & ribs... e% 
Rounds, N. ¥. flank off... 
Mn »atweeadanceet es 
We EO ba be cacccn gusts 
Short loins, untrimmed.... 


° 5 @i 59 


Chucks, non-kosher ..........! 
Ribs, 30/40 Ibs........ 56@59 
Good: 
Hinds & ribs......... ve A@ST 
tounds, N. Y. flank off......50@52 


Hips, full .. 
SP GHEE. on cn ccccece 
Short loins, untrimmed 


9@61 
. Gat 


Chucks, non-kosher ........./ 38@ 39 
Ribs, 30.40 Ibs........ oo. LS 
OE Ra .36@ 38 
DEE éoxhaanacsadneteosnanace bali 


FRESH PORK CUTS 
(Le.1. prices) 





Western 
Hams, regular, 14/down.. 49n 
Hams, skinned, 14/down. 51% 
Picnics, 4/8 Ibs......... 31 
Bellies, sq. cut, seedless, 

Mt Mk se6erccesevesios 35 
Pork loins, 12‘down.......58 @iv 
Boston butts, 4 8 Ibs......42 @44 
Spareribs, 3. down ........ ais 
Pork trim., regular........ 26 @2s 


Pork trim., ex. lean, 95%..50 @5l 
City 
Hams, regular, 14/down...48 @51 
Hams, skinned, 14/down... eee 
Shoulders, N. Y., 12/down..40 @42 






Picnics, 4.8 Ibs...........828 @34 
Boston butts, 4/8 Ibs.... as 
Pork loins, 12 down.......! @o6l 
Spareribs, 3 down a+ 
Pork trim., regular........ 21 @2s 


FANCY MEATS 
(Le.1. prices) 


Veal breads, under 6 oz.......... 65 
Oe GE Mv cvactineeisneseseade 
12 oz. up.... 
Beef kidneys 





Beef livers, selected............. 78 
PD GHOD coedsescedecvcesisncs 55 
Oxtails, under % Ib.............. 16 


Oxtails, over % Ib 





DRESSED HOGS 


Hogs, gd. & ch., hd. on, If - in 
100 to 136 Ibs he 
137 to 153 Ibs... 
154 to 171 Ibs 
172 to 188 Ibs... 


SPRING LAMBS 
(L.ec.1. prices) 
Choice lambs ..... pesceees A2@61 
Good lambs ........ ccccces DID 
SSE eS eee 62a 65 
Hindsaddles, gd. & ch 60@ 67 
Loins, gd. & ch 72a 7h 





MUTTON 

(Le.L. prices) 

Western 
20@ 22 
17@ 19 


Good, under 70 Ibs.... ‘ 
Comm., under 70 Ibs..... 
VEAL—SKIN OFF 


(Le.1. prices) 
Western 


Choice carcass ...... 40@ 45 
Good carcass 86@45 


Commercial carcass .... 32a 40 
Utility stenveene 31@ 36 

BUTCHERS’ FAT 

(L.c.1. prices) 

Shop fat ponete . : 2 
Breast fat 3 
Edible suet ' . 3 
Inedible suet 3 


STOCKER AND FEEDER 
CATTLE SHIPMENTS 
Stocker and feeder cattle 

and sheep bought at public 
stockyards and direct in July: 
CATTLE AND CALVES 


July 
1949 1948 
Public stockyards.106.377 108,519 
WEEE ccccscccese tt 58,004 29,782 
Webes. .2scncsees 164,471 138,301 
SHEEP AND LAMBS 
1949 1948 
Public stockyards. 86,730 40.662 
BONE cccecccsses 56,891 20,059 


Totals cccccvsses 143,621 60,721 

Data in this report were obtained 
from offices of state veterinarians 
Under “Public stockyards’’ are in 
eluded stockers and feeders which 
were bought at stockyards markets 
Under ‘‘Direct’’ are included stockers 
and feeders coming from other states 
from points other than public stock 
yards, some of which are inspected at 
public stockyards en route 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY SEPTEMBER 7, 1949 
All quotations in dollars per ewt 


BEEF: 

STEER: 
Choice: 
350-500 Ibs None 
500-600 Ibs None 
600-700 Ibs $46.00-47.00 
700-800 Ibs 45.50-46.50 
Good: 
350-500 Ibs. . None 


500-600 Ibs 
600-700 Ibs 
700-800 Ibs 





44. MO 45. nO 


Commercial: 
350-600 Ibs. 
600-700 Ibs 
Utility, all wts 


34.00-40,.00 
34.00-40.00 
31.00-33.00 


cow: 
Commercial, all wts 30.50-33.00 
Utility, all wts......... 28.00-31.00 
Cutter, all wts........ None 
Canner, all wts..... ... None 


VEAL AND CALF: 
SKIN OFF, CARCASS 


Choice: 

Bree BB. ss cccccese 45.00-48.00 
130-170 Ibs .... B9.00-44.00 
Good: 


50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 


ceuseeceves 40.00-43.00 
sreebseased 39.00-45.00 
Sceesesene 35.00-40.00 


Commercial 


30- 80 Ibs 37.00-40.00 
80-130 Ibs - 33.00-42.00 
130-170 Ibs 31.00 36.00 
Utility, all wts 30.00-26.00 


LAMB AND MUTTON 
SPRING LAMB: 


Choice 


30-40 Ibs 51.00-52.00 
40-45 Ibs. : 50.00-52.00 
45-50 Ibs. . 49.00-51.00 
50-60 Ibs 48.00-49.00 
Good 
30-40 Ibs 49.00-51.00 
40-45 Ibs. .... - 49.00-51.00 
5-50 Ibs. e «ee.» 49.00-50.00 
50-60 Ibs. es ... 47.00-48,00 
Commercial, “all wts . 45.00-49.00 
Utility, all wts.. None 


MUTTON (EWE): 70 Ibs. down 


Good ..... e4ene 20.00-22.00 
c ~~ anaes sseeees 17.00-19.00 
Utility . os cans Bee 


FRESH PORK CUTS, b, nmes NO. 1: 
(BLADELESS INCL 


8-10 Ibs. ..........-. 58.00-60.00 
10-12 lbs. ..... 58.00-60.00 
TPE Ey ovececcess .. 54.00-56.00 
16-20 Ibs. ..... ---. None 

Shoulders, Skinned, N. Y. Style 

8-12 Ibs .. None 

Butts, Boston Style: 
S © TB. cccccvcces . 45.00-46.00 
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A razor-keen edge on the 


Always Sharp, for er ae 


and keeps the production line 
— moving. No interruptions for 

p ! = ‘o Z frequent hand honing. 
AT (: ichg : - ¢ No down-time while the blade 
Ng j goes back to the factory 

’ 7 for sharpening. On the U.S. 

Heavy Duty Bacon Slicer 

you simply swing the automatic 
sharpener into position, 

the edge is quickly restored 
and production goes on. 
Perfect slicing and shingling 
at maximum practical 

speed for quality 

inspection and packaging! 


Product of the world’s leading 
slicing machine manufac- 
turer, the U.S. Heavy Duty 
Bacon Slicer has proved 

its quality in over 18 

years of hard usage in packing 
plants here and abroad. 

Write today for full details. 


eet: 
‘ies alls hod id 






Rie: 


8 tee 
BaP ory Mes 
++ OG i 


PE aes » 


U. $. SLICING MACHINE COMPANY, INC., LaP: 





IN THE HOLE $6 _- STAINLESS STEEL 
{ | 





MEAT TRUCK 
No. 9 


Capacity 225 ibs. Weight 36 Ibs. Rug 
gedly constructed for lifetime service of 
16 gauge sanitary Stainless Steel. Inside 
surfaces are highly polished and seamless. 
Corners ore generously rounded; main- 
tained sparklingly clean with minimum labor. Larger models available with 
of 500 Ibs., 800 Ibs., 1200 Ibs. Write for descriptive literature, 















STAINLESS STEEL 
MEAT TUB No. 96 


| Sanitary, lifetime Meat Tub for modern plants. 
| All parts are stainless steel. Inside surfaces ore 
highly polished and seamless. Capacity 100 
| | Ibs. Weight 24 Ibs. 


CLEVE-O-CEMENT FLOOR PATCH | sraimess sree 
WOULD HAVE COST “F252 | “Vasies. 


Floor holes cause accidents. Accidents cost money. Repair worn, broken, arapetiy —a for 
rutted floors quickly and easily with Cleve-O-Cement. Requires no special | one nord aioe Ss one 
tools or skill. NOT an asphalt emulsion. Dries rock-hard overnight. Stands | Se jase “7 . Stocked in 
heavy traffic. Becomes 28 times harder than ordinary cement. Can be | all standard lengths. 


applied to wet or dry floors. Non-porous and skid-proof. Withstands heat, | 
cold, dampness, steam, oil, grease and most acids. Fully Approved by Health Authorities 
Has stood up for years under hard service in thousands of food and meat 

packing plants, bottling plants, dairies, laundries, ice cream plants, Dealers’ Inquiries Invited 
refrigerators, and cold rooms and other places where floors stay damp 





cae caus cmt dame or send for Illustrated Bulletin Manufactured by STA Necase 
and Free Test Offer. THE STANDARD CASING CO., Inc. STAINLESS STEEL 











THE MIDLAND PAINT & VARNISH CO. sae et EQUIPMENT 


9119 RENO AVE. CLEVELAND 5, OHIO —E 
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TALLOWS AND GREASES 


Thursday, September 8, 1949. 











Following the drastic declines last 
week, prices settled down to a level of 
6% @7c on fancy tallow and 64@6%e 
on choice white grease. Trading at these 
levels was reported late last week and 
early this week in a very limited way. 
The large soaper interests continued 
their ideas on the low side of the quota- 
tions. Little product went through the 
regular channels at these levels. By 
midweek, the tone in the market was 
improved, and small soapers and dealers 
expressed better buying interest. Offer- 
ings were somewhat curtailed, however, 
and trading continued on the light side. 
Later, trading was at a standstill, and 
offerings continued light. 


Late last week, a tank of choice white 
grease sold at 6%c, basis Chicago. A 
few tanks of fancy tallow sold at 6%c, 
delivered Chicago. Yellow grease was 
salable at 5%c, but offerings were lim- 
ited and 544c was being asked. Choice 
white grease at 6%c was unsold. 


A very dull market was manifested 
early this week, and no trading was re- 
ported Tuesday other than a few odd 
tanks of material at undisclosed prices. 
Offerings on fancy tallow at 7c were 
not too plentiful. Wednesday, a few 
tanks of yellow grease were sold at 5c, 
Chicago basis. Thursday some soaper 
interest was directed to choice white 
grease, basis 6%c, with A-white and 
B-white at the usual differentials. How- 
ever, no trading was reported, and of- 
ferings continued light and scattered. 
Yellow grease moved at 5%c and fancy 
at 7c in a meager way. 


TALLOWS: There was no change in 
prices. Edible tallow was quoted Thurs- 
day at 7%c nominal, in carlots, deliv- 
ered consuming points; fancy tallow at 
6%@T7c; choice, 6% @6%ec nominal; 
prime, 64% @6%c nominal; special, 64%4@ 
6%c nominal; No. 1, 5% @5'%c nominal; 





EASTERN FERTILIZER MARKET 


New York, September 8, 1949 


The crackling market again declined 
sharply, dropping to $1.75 per unit of 
protein, f.o.b. New York, but at that 
level some of the buyers who had re- 
mained on the sidelines entered the mar- 
ket and bought substantial quantities. 
It was thought the market might 
stabilize at this level. 


Tankage and blood were quiet with 
little interest being shown by buyers. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 
PORGUEUIOR WOE ceccsccce cecscvccccccees $48.00 
Blood, dried 16% per unit of ammonia...... 9.50 


Unground fish scrap, dried, 
60% protein nominal f.o.b. 
Deen DRCOG, HOF WME. - ccccccoecscoscees 2.75 


Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic and Gulf ports............-+ee+2- 51.00 
SE BE, Wes cavccccccescscecccecccee]n Wee 


Fertilizer tankuge, ground, 10% ammonia, 
RS Pare eee nominal 
Feeding tankage, unground, 10 12% ammonia, 


bulk, per unit of ammonia................ 10.00 
Phosphates 

Bone meal, steam, 3 and 50 bags, 

i TS. WUD 00.0 0006 6060800006006 $60.00 
Bone meal, raw, 44%% and 50% in bags, 

OP .CAR, SMR. WHER: co ccsevccceccecsccce 65.00 
Superphosphate, bulk, f.o.b. Baltimore, 

BD BO We ie vtec cecccessecccscccccese 76 


Dry Rendered Tankage 
40/50% protein, unground, 
ff fA ee rere ene $1.75 





BY-PRODUCIS—FATIS—OILS 





BY-PRODUCTS MARKETS 


(Chicago, Thursday, September 8, 1949.) 


Blood 
Unit 
Ammonia 
Unground, per unit of ammonia........ *$9.25@9.50 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 








t *$8.50@9.00 
* 8.50@9.00 
Liquid stick tank cars....... seeeees B.75@4.00 
Packinghouse Feeds 
Carlots, 
per ton 
50% meat and bone scraps, bulk.......... $100.00 
55% meat scraps, bulk.........-.----ee00s 110.00 
30% feeding tankage, with bone, bulk..... 105.00n 
60% digester tankage, bulk............... 125.00n 
80% blood meal, bagged................+. 150.00n 
65% BI’L special steamed bone meal, 
BS 60. 60.5.6000.064 00960000 09S E00 5000 90.00n 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ..............-. ~ 6.50n 
Bone tankage, unground, per ton.... 37.50@40.00n 
Hoof meal, per unit ammonia........ 7.75 


Dry Rendered Tankage 


Per unit 


Protein 
CP oC aacbeecnadscvnsdserakecssones *$1.70@1.75 
BOE cccierccocccecccscccesessacees 1.70@1.75 

Gelatine and Glue Stocks 
Der cwt. 
Calf trimmings (limed)............... $1.75@2.00 
Hide trimmings (green, salted)........ 1.00@1.25 
Sinews and pizzles (grven, salted)..... 1.00n 
Cattle jaws, skulls and knuckles......... 65.00n 
Pig skin scraps and trim, per Ib..........4%@4% 
Animal Hair 

Per ton 
Winter coil dried, per ton............... .$100.00n 
Summer coil dried, per ton.......... 55.00@57.50n 
CREED GUNNS 5 cep covecsevctccscnvssess 4% @ Sn 
Winter processed, gray, Ib............. 13n 
Summer processed, gray, Ib......... 7 @ Sn 


*Quoted delivered basis. 





No. 3, 5@5%c nominal, and No. 2, 4%@ 
4%c nominal. 

GREASES: Only light trading was 
reported at unchanged prices. Choice 
white grease was quoted Thursday at 
6%@6%e nominal; A-white at 6@ 
6%ec nominal; B-white, 5%@6c nom- 
inal; yellow, 5@5%c nominal; house, 
4%c nominal; brown, 4%4c nominal, and 
brown, 25 f.f.a., 44c, nominal. 

GREASE OILS: There was a very 
firm undertone, and buying interest was 
again exceptionally good at unchanged 
prices. Production was in arrears of 





sales. No. 1 lard oil was quoted at 11%c¢ 
Thursday, basis drums, l.c.l., f.0.b. Chi- 
cago; prime burning oil at 14%c, and 
acidless tallow at 12%c. Based on cur- 
rent costs in raw materials, an increase 
in prices is in the offing. 


NEATSFOOT OILS: Inquiry was 
good, particularly for export. Export 
trading is anticipated in sizable quan- 
tities. Trading was reported at steady 
prices. Pure neatsfoot oil was quoted at 
22c Thursday, packaged in drums, l.c.lL., 
f.o.b. Chicago; 20-degree at 28c, and 15- 
degree at 29c. 
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WiHaiLLiIAM EISENSTADT 


Buyer and Exporter 


TALLOW and GREASE. 


All Grades and Descriptions 
141 W. Jackson Blvd., (Board of Trade Bldg.) CHICAGO 4, ILL. * Cable Address: |RONTOW 





ae ne oeoeod ae. 


—_— i ion eS we 








Sseso - 3 


‘0 
n 


aa" 2 


~——— 


ee 


ww + Cee Se lCUD®* 


i ee 





VEGETABLE OILS 


Thursday, September 8, 1949. 














The upswing in prices last week was 
short lived, with prices dipping and 
weakness registered in practically all 
of the oils. With the short trading week, 
activity got away to a slow start, and 
the market was generally quiet. Trading 
and selling were thin, and offerings were 
comparatively light, with the exception 
of cottonseed oil. 

SOYBEAN OIL: Relatively light 
trading was registered, and early mar- 
ket retained the prices of the latter part 
of last week. Tuesday’s trading was at 
12%c paid and bid. This price prevailed 
through midweek for spot shipments 
and the first half of September, while 
straight September was quoted at 12%c. 
Further buying interest was in evidence 
at this level. Bids, however, were re- 


VEGETABLE OILS 





Crude cottonseed oil, carlots, f.o.b. mills 

WE 0665060506 6400050000080 S6 0 Cre eeSeoeS 13n 

Southeast Sodtenn6ockenennhsssbuctaueerndseon 13n 

DEE int eendd-nneddvovsedceeeseseusesssuees 13n 
Soybean oil, in tanks, f.o.b. mills, 

PE cccdscttakens + Sanbsveeeveouaw ces 12%pd 
Corn oil, in tanks, f.o.b. mills................ 14%n 
Coconut off, Pacific Const... .....cecscccccces l44on 
Peanut oil, f.o.b. Southern points sa.0en as aaa 
Cottonseed foots 

Midwest and West Coast. ee re eT ae 

SE 5k a 66504905 0540425 06000 eR ee Re SsE SHO 2 


Prices f.o.b. Chgo. 
White domestic, vegetable..... 


PE SE MR cénchaccsnsdcceteregewcens 20 
PT re re 25 
Water churned pastry. seitudéowereepaeeeas ae 


vealed at 12%c. Trading and bids for 
October were at a 11%c level, while Oc- 
tober through December was quoted at 
10%c, with fair demand. Thursday’s 
closing quotation was 12%c paid, steady 
with last week. 

CORN OIL: The market was thin, 
with little buying or selling interest 
reported in several quarters. Demand 
was slow, and offerings relatively light. 
Product for spot shipment was reported 
at 15c asked early, with bids % to %c 
less. Some isolated trading came to light 
at this level. Later bids and asking 
prices came to light at 14%c, with 
some selling on this basis. October ship- 
ment was moved at 14c in one quarter. 
The price Thursday was 14%c nomi- 
nal, down ce. 


PEANUT OIL: A very dull market 
was in evidence, and trading was at a 
standstill. Last Friday’s trading was at 
17%c, and Monday 17%c was quoted 
nominally. A lower trend was noted by 
midweek, and the price Thursday was 
17c nominal, down % and lic from the 
previous week. 


COCONUT OIL: Further and sub- 
stantial declines were reported. Trading 
was of a light character, and quotations 
at 14% and 14%c were down 2c from 
last week for spot shipments. Straight 
September was quoted at 13%c and 
October at 13%c. Thursday’s quoted 
price was 14%c nominal. 


COTTONSEED OIL: The market was 
more active and, in line with other oils, 





was down % to %c from last week. Re- 
ports of oil moving in the Southeast 
came to light early at 13%c, and in 
Texas at 13%c. Limited bids and offer- 
ings at 13c were revealed, and report- 
edly available at this figure. Trading 
about weekend was relatively quiet. 
Valley, Southeast and Texas were quot- 
ed Thursday at 13c nominal. 


The closing quotations in the N. Y. 
futures market for the first three trad- 
ing days of the current week were re- 
ported as follows: 

TUESDAY, SEPTEMBER 6, 1949 
Open High Low Close Pr. cl. 


Sept. ......°15.50 15.65 15.50 15.65 15.75 
OSE. coccces 14.45 14.45 14.20 14.25 14.35 
BSC. wocsece 13.70 13.70 138.51 13.55 13.65 
DOR. wocccee *13.55 ooee cease *13.50 18 

Mar -.*13.35 eves ese *13.37 13.45 
May .cccess *13.25 18.35 18.35 °13.25 13.30 
SUF wccccce *13.25 coos 13.25 18.30 


Total sales: 95 contracts. 
WEDNESDAY, SEPTEMBER 7, 1949 


Sept. ......°15.41 15.64 15.40 15.41 15.65 
Oct. ccoees 14.20 14.20 13.90 14.08 14.25 
Dec. ....... 18.50 138.65 18.45 13.55 18.55 
FOB. ceoccese *13.40 ees cove *13.46 13.50 
Mar. ....0. *13.25 cess cees *13.33 13.37 
May ....... *13.12 13.15 18.15 °13.20 13.25 
SAF ccccccs *13.12 ove *13.05 13.25 


Total sales: 105 contracts. 
THURSDAY, SEPTEMBER &, 1949 


Sept. ....%. *15.20 15.00 15.30 15.20 15.41 
GER. seosess 14.15 14.235 13.67 13.75 14.08 
OE seveces *13.50 13.74 18.20 13.30 «6148.56 
Jan. .......998.45 32.50 18.20 12.°0 «6918.46 
Mar. ......°18.338 138.40 13.14 13.15 13.83 
BEAT seccves *13.25 13.30 13.18 *13 00 13.20 
SGD seccses *13.05 cose *12.95 05 
Total sales: 259 euntenct ts. 
*Bid. 


The wide range of subjects covered by 
THE NATIONAL PROVISIONER makes it an 
indispensable aid to packers. 











BEEF 
PROVISICNS 


110 N. Franklin St. 
Chicago 6, Illinois 





NICK BEUCHER, JR., Pres. 


ACKING HOUSE BY-PRODUCTS CO. 


BROKERS 


TALLOW AND GREASE 
TANKAGE 


For quick results 
Phone or wire us first 


JOHN LINDQUIST, V. Pres. 


PACKER HIDES 
CALFSKINS 


Phone: DEarborn 2-7250 
Teletype: CG 1469 

















STEDMAN 
2-stasr GRINDERS 


for CRACALINGS, BONES 














FRENCH 


DRIED BLOOD TANKAGE Are 











ond other 
aa (Ua Ay 


STEDMAN'S rounpry & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 


to desired fineness in cne op- 
eration. Cut grinding costs, 
insure more uniform grinding, 
reduce power consumption and 
maintenance expense. 
—5 to 100 H.P.—capacities 500 
to 20,000 Ibs. hourly. Write for 
catalog No. 310. 
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Sturdily 
Built. 


Grind cracklings, 
tankage, bones, etc 


Efficiently. 








HORIZONTAL 
MELTERS 


Cook Quickly 
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ES AND SKINS 





Packer hide trading light due to 
holiday week—Higher prices antici- 
pated, offerings withheld—Tanner re- 
quirements unfilled—Market strong, 
several descriptions sold 1% to 1%c 
higher—Butt brands and Colorados 
sold to 1'44c higher—Ex-light natives 
up %4c—Branded cows 1c higher— 
Bulls, calf and kipskins steady. 


Chicago 


PACKER HIDES: The market regis- 
tered additional strength this week. Re- 
ports were prevalent that tanner re- 
quirements were unfilled currently, and 
demand continued on practically all de- 
scriptions. The short holiday week cur- 
tailed slaughter, and offerings were 
light in several quarters, while in others 
they were being withheld pending a re- 
adjustment of prices to higher levels. In 
a number of instances sales were ne- 
gotiated at substantially higher prices. 
Packers as a whole were in a well sold 
up position, and only a few hides of late 
August selections were still in evidence. 
Recent sales were negotiated well into 
September, and few hides of current 
production were available. 

Heavy and light native steers con- 
tinued about steady prices, but a firm 
undertone prevailed at weekend. Heavy 





natives sold at 23%4c, and lightweights 
at 25%c. Ex-light native steers sold up 
%e at 29%c. Butts and Colorados 
moved up, with substantiating sales at 
1 and 1%c higher. Heavy Texas steers 
were quoted nominally at 20% @2I1c, 
while lightweights and ex-lights were 
quoted at 22% and 26%c, nominal. 
Heavy native cows sold at %c higher 
levels, while light native cows moved up 
le in several quarters. Branded cows 
sold at 21% and 22c, up % to le. 


Only a few offerings came to light on 
native steers. One packer sold 1,100 Chi- 
cago light native steers at 25%4c, Chi- 
cago basis. An outside packer sold a 
mixed lot of 2,500 heavy and light na- 
tive steers at 23%c and 25%c respec- 
tively, all September takeoff, basis Chi- 
eago. The Association sold 2,000 
ex-light native steers, September salt- 
ing, at 29'4c, Chicago basis. 

Considerable strength was registered 
in branded steers, but trading was con- 
fined to only a few sales which included 
a quantity of west coast hides. Early, 
one packer sold 2,500 mixed August and 
September butt brands at 20%c and 
Colorados at 19%c, Chicago basis. An- 
other sale involved 2,000 Colorados, 
September salting, largely Kosher take- 
off, at 19%c, Chicago. Later, another 
outside packer sold 1,400 butt branded 








CHESTER A. OLSEN invites you to see 
an operating 








MODEL VAT DUMPER 








400 No. Michigan Avenue 





at the AMI Convention, Waldorf Astoria Hotel 
MATERIALS TRANSPORTATION CO. 


e Chicago 11, Illinois 
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LOOK FOR THE BLUE STRIPE 














steers, September salting, at 20%c, Chi- 
cago basis. 


A limited quantity of heavy cows 
moved this week. One packer last Fri- 
day sold 1,300 September heavy native 
cows at 23%c, f.o.b. St. Paul. Early this 
week, another packer sold 1,300 of the 
same, at 23%c, Chicago. About mid- 
week, another sale of 1,100 heavy native 
cows was reported at 24%c, origin St. 
Paul, Chicago basis. Two more lots of 
1,100 and 1,600 heavy native cows, Sep- 
tember takeoff, sold on the same basis. 


Good buying interest continued in 
light native cows, but offerings were 
relatively light and not commensurate 
with demands. Late last week one 
packer sold 1,300 September Omaha 
light native cows at 24c, f.o.b. shipping 
point. Early this week, one packer sold 
1,500 of the same, September takeoff, 
at 25'ec, origin Omaha, Chicago basis. 
Later, another packer sold a like 
amount of light native cows, September 
salting, at 24%c, Chicago. About mid- 
week, another sale of 1,200 of the same, 
also September takeoff, moved at 25%c, 
Chicago basis. 1,000 Omaha, September 
light native cows sold at 25c, Chicago 
basis. Later, another packer sold 1,700 
Chicago light native cows, September 
takeoff, at 24%c, and 1,500 St. Paul 
light native cows at 25c, Chicago basis. 

Trading in branded cows was confined 
to four sales. An outside packer sold 
1,400 September branded cows at 21%c, 
Chicago basis. The Association sold 
1,200 of the same on the basis of 21%c, 
Chicago. Later, one packer sold 2,000 
Omaha branded cows, September take- 
off, at 21%c, and a quantity of west 
coast hides at 21%c, Chicago basis. Still 
later, an outside packer sold 1,400 To- 
peka branded cows at 22c, basis 
Chicago. 

The market in packer bulls was at a 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 
Sept. 8, 49 Week 1948 
Nat. strs 23144@25% 23%@25% 204@29% 
Hvy. Tex. strs.20%@21 @19% @2% 
Iivy. butt 
brnd’d strs...20% @21 @19% @25% 
Hvy. Col. strs..20% @20% @io'%4 a2 
Ex-light Tex 
OGRE, cccccces @26%n @ 26n @28% 
Brnd'd cows...214%4@22 @21 @24% 
Hvy. nat. cows.23%@21% 22% @23% 28%@29\% 
Lt. nat. cows..244%;@25% 23%,@25% @26% 
Nat. bulls . @17%n @1in @1i% 
Brnd'd bulls @l6%n @16n @16%4n 
Calfskins, Nor.524%,@65n 521444 65 @n5 
Kips, Nor. nat. @47%n @47%n @35 
Kips, Nor. brnd. @4in @4in @32% 
Slunks, reg. ... @2.45 @2.45 @2.25 
Slunks, hris... am @i 1.00@1.10 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all wts.. 


-191%4@22 19 @22 22 @2A4 
Brnd'd all wts.18%@21 18 @21 21 @23 
Nat. bulls .....14 @lin 14. @15 15 @15% 
Iirnd’d bulls...13 @l4n 13 @l14 14 @l14% 
Calfskins .....41 @43n 41 @43n 38 @40n 
Kips, nat 35 @36n 35 @36n 27 @23 
Slunks, reg. ...1.50@1.75n 1.50@1.75n @2.00 
Slunks, bris. ..50 @60n @iTn @im 


All packer hides and all calf and kipskins cuoted 
on trimmed selected basis: small packer hides 
quoted selected, trimmed: all slunks quoted flat 


COUNTRY HIDES 


Allweights ..17 @18n 164%@18 18 @19n 
Bulls .. os @12n @12n 11 @12n 
Calfskins ..... 23 @2i7n 23 @2in 2> @26n 
Kipskins ......23 @24n 23 @24n 20 @2in 


All country hides and skins quoted on flat trim 
med basis. 
SHEEPSKINS, ETC. 
Pkr. shearlgs., 
MG B socese 2.75@3.15 


Dry pelts ee 
Horsehides . . 


2.75@3.15 3.50@3.75 
@30n 29 @3in 27 @28 
11.50@ 12.00 10.50@10.75 9.25@10.25 
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standstill, with no trading reported. The 
price Thursday for natives was 17%c 
and for brands, 16%c nominal. 

OUTSIDE SMALL PACKER: Rela- 
tively no trading was negotiated in the 
outside small packer and country hide 
market. Allweight small packer hides, 
cows and native steers were quotable 
Thursday at 19% and 22c, while coun- 
try hides were 17@18c nominal. 


PACIFIC COAST: Trading in west 
coast hides was resumed this week at 
prices considerably higher than those 
previously reported. One packer sold 
6,500 hides on a selected basis, with butt 
brands moving at 21c, Colorados at 
20%c and branded cows at 21%c, Chi- 
cago freight equalized. 


CALF AND KIPSKINS: Sales and 
offers were absent. Last sales were on 
the basis of 65c for lightweight north- 
ern native calfskins and 52%c for the 
heavyweights. 

A nominal market was reported in 
kipskins. Trading was dormant and no 
offerings came to light at any point. 
Northern native kipskins were quoted 
Thursday at 47%c, southern natives at 
45c and brands at 2%c less. 

A dull market was registered in 
packer slunks. Packers were reportedly 
in a well sold up position. The last re- 
ported sale was negotiated at $2.45. 
Hairless slunks, 16-in. and up, were 
quotable at 75c nominal. 

SHEEPSKINS: The market in sheep- 
skins continued in a strong position. 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSINGS 


Provisions 

The live hog top at Chicago was 
$22.25; the average, $20.10. Provision 
prices were: Under 12 pork loins, 57@ 
58; 10/14 green skinned hams, 49; 4/8 
Boston butts, 404% @41%; 16/down pork 
shoulders, 35@36; 3/down spareribs, 
41@41%; 8/12 fat backs, 10; regular 
pork trimmings, 29@30; 18/20 DS 
bellies, 25n; 4/6 green picnics, 30%; 
8/up green picnics, 27. P.S. loose lard 
was quoted at 12.50a; P.S. lard in 
tierces, 12.874%4a. 


Cottonseed Oil 
Closing futures quotations at New 
York were: Sept. 14.56-53; Oct. 13.40; 
Dec. 13.01b, 13.05a; Jan. 12.98b, 13.01a; 
Mar. 12.92b, 12.99a; May 12.85b, 12.95a; 
July 12.75b, 12.90a. Sales, 317 lots. 


N. Y. HIDE FUTURES 


MONDAY, SEPTEMBER 5, 1949 
Labor Day Holiday—no market 


TUESDAY, SEPTEMBER 6, 1949 


Open High Low Close 
Sept. ........19.90b 20.60 20.45 20.42b 
Ph sones ten 20.39 20.60 20.35 20.45 
BENE, cccccecs 20.05b 20.45 20.32 20.35 
SEED vviscoes 19. 85b ase 20.10b 


Closing 19 to 32 points higher; sales 72 lots. 


WEDNESDAY, SEPTEMBER 7, 1949 


Bem. cocvcecs 20.25b 20.71 20.60 20.57b 
secs . .20.45b 20.86 20.72 20.72 
Mar. ........20.25b 20.76 20.60 20.65 
BORD sececces 20.05b 20.40 


Closing 15 to 30 points higher; sales 44 lots. 
THURSDAY, SEPTEMBER 8, 1949 


BOE, cccvcvcs 20.50b 20.85 20.64 20.64 
ih teswseke 20.70b 20.94 20.75 20.68b 
BEE. sccccncd 20.65b 20.80 20.75 20.50b 
SRM 2cccvrve 20.52b seed Peyte 20.30b 
Closing 8 points higher to 15 lower; sales 43 lots 
FRIDAY, SEPTEMBER 9, 1949 
EG, covcncss 20.66 20.66 20.45 20.25b 
Dec. ........20.70b 20.80 20.45 20.45 
Bey 2066801 20.55b 20.70 20.35 20.20b 
DUD veccoes 20.30b , . 20.00b 





No. 1 shearlings were quotable Thurs- 
day at $2.75@3.15, No. 2’s at $2.10 and 
No. 3’s at $1.70. The latter grades, hew- 
ever, are in very short supply. Fall clips 
were again quotable at $3.00@3.25. 
Trading continued at the current prices, 
or within the quoted ranges. One packer 
reported several cars of No. 1’s and fall 
clips as having sold within the quoted 
ranges. Another packer sold two cars 


of mixed grades, within the quoted 
prices. 


Movement in new crop pickled skins 
was reported this week in a moderate 
way. Supplies continued light. The 
price was $12.25@13.00 per dozen. 


There was some talk around that in- 
terior wool lambs sold higher than the 
$2.90@3.00 per live cwt. paid in August. 











CARDONA-STEVENS CO. 


Exporters of 
Meats—Lard & Oils—By-Products 


Offerings Invited 
327 So. LaSalle St., Chicago 4, Ill. 


Phone: HA rrison 7-1812 © Cable Address: Carste—Chicago 





RY MIL 


improves Sausage and Loaves 


Better Flavor—Better Slicing—Better Absorption. All food, 
not a filler. All Milk; nothing taken away except water and 
fat, and nothing added. Shipment from plant nearest you. 


Ask for delivered price—cars or less—State quantity. 


SIMMONS DAIRY PRODUCTS, Ltd. 
(National Distributors Snow White Brand) 


29 W. Front St., Cincinnati 2, Ohie 








Paxtetdgr 


THE H. H. MEYER PACKING CO. e CINCINNATI, O. | 








HAM + BACON « LARD « SAUSAGE 











WANTED 
Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK FR. JACKLE 


Broker 


405 Lexington Ave. New York 17, N. Y. 
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MORRIS FRUCHTBAUM, C. E. 
PACKINGHOUSE ENGINEER & CONSULTANT 
SUITE 704.5-6 328 CHESTNUT STREET 
PHILADELPHIA 6, PENNSYLVANIA 
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LIVESTOCK MARKETS 24.00 sewn 





SALABLE LIVESTOCK AT 
TWELVE MARKETS IN AUGUST 


The USDA report of August receipts 
at the seven leading markets: 








CATTLE 
Aug. Aug. 
1949 1948 
SED ccawotses, wesventces 189,148 133,602 
ED encsckenduace eee 163,192 147,574 
SEE kno. 6tctceerncssecacos 165,649 122,863 
SL ENG bo enavetesrcoca 86,485 84,052 
St. Joseph y 51,486 
Sioux City ... a 84,106 
So. St. Paul 93,730 
RUE 6.000.000 s00ccncacce 1,146,998 960,414 
*Includes seven markets named, plus Cincinnati, 
Denver, Fort Worth, Indianapolis and Oklahoma 
City. 
CALVES 
SED tc Kkecesedtvigocseece 10,320 11,715 
Kansas City 26,716 20,440 
GHMBRD ccccsccccee 9,507 9,310 
K. St. Louis 37,250 35,109 
WO OED Scccercsocececoece 8,075 9,866 
DM s.idrb06sheegence 5,480 3,689 
BL Ns wc ccccccscucene 26,911 28,793 
DEE ctntéesebebesve even 178,386 190,948 
*Includes seven markets named, plus Cincinnati, 
Denver, Fort Worth, Indianapolis and Oklahoma 
City. 
HOGS 
131,883 
$2,804 
91,358 
132,212 
48,839 
81,303 
101,126 
848,810 





*Includes seven machete named, plus Cincinnati, 





Denver, Fort Worth, Indianapolis and Oklahoma 
City. 
SHEEP AND LAMBS 
DEED 0. chbbdes cosisoctsoes 37,831 41,683 
Kansas City .......... 53,130 69,174 
BD cc cccasseeccscce 74,409 62,352 
Mle SORE ccceccccece . 88,446 37,492 
DED 60 ccksiod ves geccadseee 111,835 87,884 
Oklahoma City ............. 7,731 7,378 
TE te BOD cesccctdccevene 64,271 66,949 
PEE cevetosveccsscescee Ge 623,474 


*Includes seven markets named, plus Cincinnati, 
Fort Worth, Indianapolis, EB. St. Louis and Sioux 
City. 


LIVESTOCK CAR LOADINGS 


A total of 11,483 cars was loaded with 
livestock during the week ended August 
27, 1949, according to the Association of 
American Railroads. This was an in- 
crease of 193 cars over the same week 
a year earlier, and a decrease of 1,069 
cars from the week in 1947. 


SALABLE AND DRIVEN-IN 
RECEIPTS AT 66 MARKETS 


The USDA reports the total salable 
receipts and drive-ins at 66 public mar- 
kets in July 1949, compared with July 
1948, as follows: 


TOTAL SALABLE RECEIPTS* 


July July 

19149 1948 
OTD 5 ah0 oar tcwsesnidevn 1,212,863 1,182,394 
Rr 314,199 371,352 
Dt .tvrvbatedundaacubeeed 1,527,847 1,462,321 
DEN witsocdicexneniosaws 773,413 907,696 

TOTAL DRIVEN-IN RECEIPTS 

GOONS 6c0nc cccoscopecuvcee 1,065,576 1,031,884 
GREED ceccccecssoveseesvce 317,478 367,360 
DD nhveddenvcdavesusenad 1,623,199 1,532,407 
BRORD cccccneccsacceessscoe 4 553,61 660,271 


*Does. not include through shipments and direct 
shipments to packers when such shipments pass 
through the stockyards. 


USDA reports drive-in receipts con- 
stituted the following percentages of 
total July receipts, including through 
shipments and direct shipments to pack- 
ers when such shipments pass through 
the stockyards: Cattle, 75.8; calves, 
75.0; hogs, 78.6; and sheep, 46.1. These 
percentages compared with 74.8, 72.5, 
75.8 and 46.9 per cent, respectively in 
July of the previous year. 


HOG WEIGHTS AND COSTS 


Average weights and costs of hogs at 
six markets during August 1949 were 
reported by the U. S. Department of 
Agriculture as follows: 


BARROWS 


AND GILTS SOWS 
Aug. Aug. Aug. ug. 
1949 1948 1949 1948 
Chicago . Tr UU $29.56 $17.86 $25.36 
Kansas City ..... 21.44 20.14 17.42 24.99 
GOABRO cc ccescece 21.12 28.23 18.16 25.24 
St. Louis Nat'l 
Stk. Yds....... 21.60 29.52 17.36 25.14 
St. Joseph ...... 21.40 29.10 17.84 24.98 
St. Paul ........ 20.79 27.93 17.89 25.62 
Average Weight in Pounds 
CD vnee 5 60:08 231 239 368 359 
Kansas City ..... 217 256 378 364 
arr 228 254 362 356 
St. Louis Nat'l 
 -S. Saar 208 210 376 378 
St. Joseph ....... 215 233 348 342 
St. DUE 80esecece 221 268 365 356 


Pesticides, Insecticides 
to be Investigated by FDA 


The Food and Drug Administration 
will open hearings early next year pre- 
liminary to setting up residue tolerance 
standards for agricultural insecticides. 
The FDA’s tolerance standard for some 
insecticides was invalidated two years 
ago by the ninth circuit court of ap- 
peals in a case brought by the North- 
west apple growers. The hearings will 
cover the older fluoride and lead ar- 
senic insecticides as well as DDT and 
DDT homologs, methoxychlor, parathon 
and some of the other newer insecti- 
cides. 


A similar, and perhaps concurrent, 
investigation by a special ecngressional 
committee is considered likely, in view 
of a resolution introduced last May by 
Representative Frank Keefe, who asked 
investigation of alleged harmful effects 
of pesticides, including insecticides and 
fertilizers, on the nation’s health and 
welfare. 


U. K. LIVESTOCK NUMBERS 


Cattle and calf numbers in the United 
Kingdom in June 1949 were more than 
4 per cent larger than those of June 
1948 and are now 16 per cent above the 
1936-40 average. Hog numbers were 
slightly larger than the preceding year, 
but present numbers are less than half 
of the 1936-40 average. Sheep numbers 
were about 7 per cent higher than last 
year, but were only 75 per cent of pre- 
war figure. Livestock numbers for June 
1949, 1948 and the 1936-40 average, re- 
spectively, were as follows: Cattle, 10,- 
239,000, 9,806,000, 8,798,000; hogs, 2,- 
181,000, 2,151,000, 4,380,000; sheep, 19,- 
507,000, 18,164,000, and 26,112,000. 


For good experienced men try the 
classified section of THE NATIONAL PRo- 
VISIONER. 










* 


Conveniently located 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 


tivetsTrocet 


JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
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BRM the vital link 


between You and pompentla 
livestock buying / 





KENNETT-MURRAY 


ee a 

















Order Buyer of Live Stock 
L. If. MeMURIEAY., tne. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 

















“ao Sstaeveices 








NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 








THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 
QUALITY AMERICAN HOG CASINGS 


8 MIDDLE ST., West SMITHFIELD, LONDON E C. 1, ENGLAND 


in Great Britain 


: Eftseaco. London) 
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Livestock prices at five western markets on Wednesday, 


September 7, 1949, reported by the Production & Marketing 


Administration: 


HOGS (Quotations based on 
hard hogs) 


BARROWS AND GILTS: 
Good and Choice: 
120-140 
140-160 
160-180 
180-200 
200-220 
220-240 


Medium: 

160-220 Ibs...... 18.00-21.50 
SOWS: 

Good and Choice: 

270-300 Ibs...... 19.25 only 

300-330 — beeese 19.25 only 
eeeee 18.50-19.25 
369-400 ibs. besees 17.00-18.75 
Good: 





400-450 Ibs...... 16.00-18.25 
450-550 Ibs...... 14.50-17.25 
Medium: 

250-550 Ibs...... 13.50-18.75 


PIGS (Slaughter) : 
Medium and Good: 
90-120 Ibs...... 13.50-17.25 


St. L. Natl. Yds. 


Chicago 





18.75- 
18.00. 19.00 


17.25-18.25 
15.75-17.50 


14.50-19.50 


15.00-17.00 


Kansas City 


19.50-20.00 
19.50 20 00 
18.75-18.75 
17.50-19.50 


16.50-18.75 
15.00-17.50 


14.50-19.00 


SLAUGHTER CATTLE, VEALERS AND CALVES: 


STEERS, Choice: 





700- 900 Ibs..... 28.00 29.50 

900-1100 Ibs..... 28.50-30.00 
1100-1300 Ibs..... 28.50 30.00 
1300-1500 Ibs..... 28.00-29.50 
STEERS, Good: 

700- 900 Ibs..... 24.50 28.00 

900-1100 Ibs... .. 24.50-28.50 
1100-1300 Ibs..... 24.50-28.50 
1300-1500 Ibs..... 24.00-28.00 
STEERS, Medium: 

700-1100 Ibs... .. 18.50-24.50 
1100-1300 Ibs..... 18.50-24.25 
STEERS, Common: 

700-1100 Ibs..... 16.50-18.50 


HEIFERS, Choice: 
600- 800 Ibs..... 
800-1000 Ibs..... 

HEIFERS, Good: 
600- 800 Ibs... .. 
$00-1000 Ibs 

HEIFERS, Medium: 

500- 900 Ibs..... 18.00-24.50 

HEIFERS, Common: 

500- 900 Ibs..... 16.00-18.00 

COWS (All Weights): 


28.00-29.50 
27.75-28.50 


24.50-28.00 
24.00-27.75 





 SeVePrrreere 15.00-16.25 
Medium ......... 14.25-15.00 
Cut. & com...... 13.00-14.25 
Canners ........ 11.00-13.00 


BULLS (Yris. Excl.). 
Beef, good ...... 16.75-17.50 
Sausage, good ... 17.00-18.00 
Sausage, medium. 16.00-17.00 
Sausage, cut. & 

GOER. scccccceve 13.50-16.00 


VEALERS, All Weights: 

Good & choice... 26.00 31.00 
Com. & med..... 17.00-26.00 
Cull, 75 Ibs. up.. 13.00-17.00 
CALVES (500 Ibs. down): 

Good & choice... 21.00-25.00 
Com. & med..... 15.00 21.00 
oO) eee 2.00-15.00 





ao 


7 
29.00-31.50 
28.75-31.25 


> 25-28.75 
5.7 





29. 
25.50-29.00 


18.25-25.7, 
18.25-25.75 


16.50-18.25 


27.50-28.50 
28.00-29.25 


25.25-28.00 
25.50-28.00 


18.00-25.50 
16.50-18.00 


16.50-19 4 
15.00-16.5 

13.25-15, oo 
12.00-13.25 


All Weights: 


17.50-20.50 
19.50 20.50 
18.00-19.50 


14.50-18.00 


26.00-28.00 
21.00 26.00 
17.00-21.00 


21.00 25.00 
15.00-21.00 
13.00-15.00 


SLAUGHTER LAMBS AND SHEEP:' 


LAMBS (Spring): 
Choice (Closely 





Sorted) .... 
Good & choic e*.. 2 
Med. & good*.... 2 


Common 
YRL. WETHERS (Shorn): 
Good & choice*.. 20.50-22.00 
Med. & good*.... 17.00-20.00 
EWES (Shorn): 


Good & choice*.. 6.50- 8.50 
Com. & med..... 6.00- 7.50 






8.00- 8.50 
6.00- 7.50 


20.00-21.00 
50-20.00 


28.50-29.75 
28.50 30.00 
28.50-30.00 
28.00-29.75 


25.25-28.50 
25.25- =. O 
25 28.50 
25.00- 28. 25 






17.50-25.25 
17.50-25.25 


15.50-17.50 


28.00-29.50 
28.00-29.75 


24.50-28.00 
24.50-28.00 


16.50-24.50 
14.50-16.50 


15.50-17.00 
14.00-15.50 
13.00-14.50 
11.00-13.00 


17.50-18.00 
17.50-18.00 
15.50-17.50 


13.00-15.50 


22.00-25.00 
15.00 22.00 
11.00-15.00 


20.00-23.00 
13.00-20.00 
10.00-13.00 






93.50-24.2 


8.00- 8.50 
6.50- 7.75 








Omaha St. Paul 





» 
19 00- 20.50 
19.00-20.50 


18.50-22.00 


-T5-19.50 
75 19.50 
75-19.50 
75 


° 1 
18.50 20. 00 17.75-19.50 


17.75-19.00 15.25-18.25 
17.50-18.25 15.25-18.25 


16.75-20.25 


28.75-30.00 
29.50-30.75 50-30.00 
29.75 30.75 50-30.50 
29.00-30.25 27.50-30.00 


.00-29.50 







26.25-29.25 
26.25-29.50 
26.25-29.50 
26.00-29.25 





19.50-26.00 18.50-25.75 
19.50-26.00 18.50-25.75 


16.00-19.25 15.50-18.50 


28.25-29.25 26.50 28.00 
28.25-29.25 26.50-28.00 


25.00-26.50 
25.00-26.5 








16.75-17 


14.50-16.75 13.50-16.50 


23.00-26.00 26.00-28.00 
17.00-23.00 20.00 26.00 
14.00-17.00 14.00-20.00 


22.00-24.50 20.00-23.00 
17.00-22.00 15.00: 
13.00-17.00 = 13.00-15.00 


00 
00 
21.00 





7.50- 8.50 8.00- 9.00 
6.50- 7.50 6.50- 7.50 


‘Quotations on wooled stock based on animals of current seasonal market weight 


and wool growth, those on shorn stock on animals with No. 


1 and 2 pelts. 


*Quotations on slauchter lambs and yearlings of good and choice grades and the 
medium and good grades and on ewes of good and choice grades as combined repre 
sent lots aver’cine within the top half of the good and the top half of the medium 


grades, respectively. 
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LIVESTOCK PRICES AT LEADING MARKETS | 
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in name... 


high grade in fact! 














THEE. KAHN’SSONSCO. 


CINCINNATI, OHIO 


“AMERICAN BEAUTY”’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 

BOSTON 9—P. G. Gray Co., 148 State St. 
ett 7 Osborne, 3919 Elmwood Road. 

ternheim, 2931 Weymouth Rd., Shaker Heights, O. 
DETROIT—J. H. Rice, 1786 Allard, Grosse Pointe Woods 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
PITTSBURGH—R. H. Ross, Box 628, Sentiego Rd., Imperial, Pa. 
WASHINGTON 4—Clayton P. Lee, 515 1ith St., &. W. 























H. L. SPARKS AND COMPANY 














If it’s hogs you want we can furnish a single deck 
or a train load. We sell stock pigs. 
All Orders Placed Thru National Stock Yards, Ill. 


uP -1860 
NATIONAL STOCK YARDS, ILL. Phones: 88 idge save’ 
BUSHNELL, PEORIA, ILL., AND OTHER POINTS “4 
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SAVE STEAM, POWER, LABOR 











MsM HOG 
REDUCES COOKING 
TIME . . . LOWERS 
RENDERING COSTS 








fats, bones, carcosses and viscera are reduced to small, uniform pieces that readily 


yield their fot 
power ond labor 
in lowering the cost 


a size and type to meet 
your need. Write today! 


«+» Increases the capacity of the melters. if you are interested 
of 


and moisture content. Greatly reduced cooking time saves steom, 





MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 














THE WM. SCHLUDERBERG—T. J. KURDLE CO. 


PRODUCERS OF 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST. 


BALTIMORE, MD. 








Superior Packing Co. 


Chicago 


St. Paul 


DRESSED BEEF 
BONELESS MEATS and CUTS 
OFFAL ¢ CASINGS 


Carlots 


Barrel Lots 








Meyer 





MAKERS OF 
FERRIS nicxory smoked HAM & BACON 


Schl Meyn 


FRESH-FLAVOR CANNED MEATS 
READY-TO-EAT MEATS 


OLD TIME tuncueon meats 


. 
EXECUTIVE OFFICES 


172 EAST 127TH ST., NEW YORK 35, N.Y. 
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PLANTS IN: BROOKLYN, N.Y. + PEORIA, ILL. - 





FFEYVILLE, KANS 








SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ended September 3, 1949: 


CATTLE 
Week Cor. 
ended Prev. week, 


Sept.3 week 1948 


Chicagot ..... 23,514 
Kansas Cityt.. 
Omaha*t ° 


East St. Louist 
St. Josepht.... 
Sioux Cityf.... 
Wichitat ..... 
New York & 
Jersey City? 

Okla, City*t... 
Cincinnati§ ... 
OPOES cccces 


St. Paulf. 


Milwaukeet : ' 6 
Total 111,070 
Chicagot ..... b, 19,960 





Kansas Cityt.. 12,3 
Omahat 2 9 





East St Louist 23,36. 
St. Josepht.... 14,602 
Sioux Cityf.... 1,404 





Wichitat ..... 3,414 
New York & 

Jersey Cityt. 37,016 38.3532 19,414 
Okla. Cityt.... 8,805 9.049 5,883 
Cincinnati§ 
Denvert 
St. Panlt a 
Milwaukee .. 

















Total . 218,502 o 
SHEEP 
Chicagot -. 6,314 6,059 
Kansas Cityt.. 9,163 17,109 
Omahat . 12,978 14,360 
East St. Louist 8, 9,489 
St. Josephft.... 6, 10,539 
Sioux Cityft.... 4,759 7,193 
Wichitat - 1,461 1,142 


New York & 
Jersey Cityt. 40.293 41.833 








Okla. Cityt.... 3,822 2,050 
Cincinnati§ 1,084 936 
Denvert . . 15,797 14,401 16, 
St. Pault . 4,900 7,728 
Milwaukeet . 1,085 967 

Total .- 116,173 130,232 124,822 


*Cattle and calves. 


tFederally inspected slaughter, in 
cluding directs. 

tStockyards sales for local slaughter 

§Stockyards receipts for local 
slaughter, including directs. 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 
Calif., on Thursday, Sept. 8: 
CATTLE: 

Steers, med. & low gd.$2 

Cows, gd 1 





50@ 26.00 
3.50@ 17.00 
-75@ 16.00 





Cee, SN sssncescee Ee 

Cows, cut. & com..... 13 00@ 14.75 
Cows, canner ........ 11.50@ 12.50 
Bulls, cut. to gd...... 17.50@ 20.50 


CALVES: 
Fe ee .. .$24.00@25.00 
GE. GB MOGs ccccceus 19.00@ 22.00 





HOGS: 
Gd. & ch., 170-235 25@ 25 
Sows, gd. & ch........ 16.00@ 1 
SPRING LAMBS: 
ee eer ee $22.50 


BALTIMORE LIVESTOCK 
Prices at Baltimore, Md., 
on Thursday, September 8: 
CATTLE: 
CE Se 
Steers, med. & low gd. 
Heifers, med. to gd 
Heifers, com. ........ 19.00@ 20.00 
CR, Oc ncwencsce's 17.50@ 0.00 
Cows, com. & med. 14.50 @17.50 
Cows, can. & cut 12.00@ 14.50 
END, BE. cccccccce 19.00@ 20.50 
Bulls, com. & med 17.00@ 18.50 
CALVES 
Vealers, med. & ch... .$27.00@30.00 
Com. & med.......... 19.00@ 26.00 





25.004 26.50 
WO 24.50 
. 21.00@23.50 


GND ac cvccesccrsvccee 12.00@ 19.00 
HOGS: 
Gd. & ch., 180-225..... 22 





Sows, 400 down 








CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Sept. 1.. 5 } 9,466 9,447 
Sept. 2.... } " 
Sept. 3.... 
Sept. 5—Holiday. 
Sept. 6....14,201 





217 2)571 "134 


_ 


,276 11,019 3,960 








Sept. ...10,877 871 10,886 3,305 
Sept. &.... 4,300 700 13,000 3,000 
*Week so 

CEE cccce 29,448 % 10,265 
Week ago.40.480 } 9.353 
1948 ..... 78 11,270 
SE ovcwed 43,673 15,462 





*Including 767 cattle, 1,128 calves, 
8,669 hogs and 3,614 sheep direct to 
packers. 









SHIPMENTS 

Cattle Calves Hogs Sheep 
Sept. 1 2.585 nO 722 201 
Sept. 2.... 1,208 58 982 311 
Sept. 3 1,040 eed vou 108 

Sept. 5—Holiday 
Sept. 6.... 3 14 1,412 389 
Se t. 7 . 4,054 30 611 &3 
Sept. &.... 2,000 nO 1,000 200 

Week so 
far . 9,889 4 3,023 672 
Week ago.14,115 201 4,163 1,048 
1948 . 8,747 108 2,406 1,516 
1947 .. -14,320 266 1,902 734 
SEPTEMBER RECEIPTS 
1949 1948 
Cattle ‘ 36,474 30,187 
Calves . e006 -- 4,125 3,348 
Hogs . 52,001 38,685 
Sheep ..-14,147 14,824 
SEPTEMBER SHIPMENTS 

1949 1948 
Cattle 14,812 12,195 
Hogs ee 4,727 4,040 
Sheep cocee 1,008 1.997 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi 
cago, week ended Thursday, Sept. 8 


Week Ended Prev 





Sept. 8 week 
Packers’ purch 26,0'8 
Shippers’ purch 4,005 
Total . .80,053 38,992 


CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended August 27: 


CATTLE 
Week Ended Same Week 
ug. 27 Last Year 
Western Canada..14.847 18,015 
Eastern Canada. . 16,137 12,752 
Total .........30,984 30,767 
HOGS 
Western Canada..14,532 15,631 
Eastern Canada. .50,409 32,0383 
Total cones den 48.204 
SHEEP 
Western Canada... 7,298 7.751 
Eastern Canada. .16,870 18,142 
Betas wccvcsves 24,168 25.803 


NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 
4ist st., New York market 
for week ended September 3: 


Cattle Calves Hogs* Sheep 


Salable ..... 409 2,027 390 934 
Total (incl. 
directs) ...3,892 6,336 19,861 28,672 


Previous week : 
Salnble ... 
Total (incl. 

directs) .4,913 6,567 21,047 25,304 
*Including hogs at 31st street 


345 1,763 432 1,028 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending September 1 

Cattle Calves Hogs Sheep 

Los Angeles...8,300 1,660 1,950 900 

No. Portland...3,509 685 2,400 

San Francisco..2,350 550 2,150 7,100 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers at 
principal centers for the week ending 
Saturday, September 3, 1949, as re- 
ported to THE NATIONAL PROVI 
SIONER: 

CHICAGO 

Armour, 3,480 hogs; Swift, 1,413 
hogs: Wilson, 3,143 hogs; Agar, 7,054 
hogs; Shippers, 5,145 hogs; Others, 
16,631 hogs. 

Total: 23,514 cattle: 1,876 calves; 
36,866 hogs; 6,314 sheep 


KANSAS CITY 
Cattle Calves Hogs 




















Armour ... 3,679 854 2,898 
Cudahy ... 2.567 1,029 560 
Swift ..... 2,079 1,441 S69 
Wilson 1,582 831 1,448 
Central ... 1, . 

Others .... 7,029 31 6,624 125 
Total 19,978 4,186 12,3990 16% 
OMAHA 

Cattle & 
Calves Hogs Sheep 
Armour . 5,465 1,32 4 
Cudahy .. 4,749 . 
Swift coe 4,241 4,079 
Wilson ... 3,089 2,779 
Eagle < 
Greater Omaha 
Hoffman 
Rothschild 
Noth . 
Kingan . 
Merchants . 
Others ..... 9,304 
Total 19,821 24,050 5.801 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 3.492 1,885 7 4 3,306 
Swift ..... 4,989 2,542 5 4,508 
Hunter 917 248 
Heil ... 
Krey . 
Laclede 
Sieloff .... we ; 
Others .... 4,081 1,110 1,323 
Shippers .. 7,074 724 
Total ...21,153 7,665 45,456 10,280 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift 3.830 501 5,574 4,746 
Armour ... 3,076 676 7,377 O29 
Others .... 5,752 183 4,209 
Total ...12,658 1,450 17,160 6,275 


Does not include 215 cattle and 1,470 
hogs bought direct, 











SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy ... 4,174 115 4,466 1,210 
Armour . 3,071 5S 3,966 1,344 
Swift 2,479 36 0«1,906) 1,255 
Others ... 269 
Shippers . .23,053 S87 6,347 4,509 
Total ...33,076 1,096 17,014 8,318 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 1,619 1,232 1,044 
Dold ° 95 
Sunflower. . 23 
Vioneer .. 241 
Dunn 
Ostertag 108 6 
Excel aon 50 
Guggen- 
heim .. 377 oe6 eee 
Others .... 1,896 ae 382 417 


Total ... 5,309 3,414 1,461 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 





Armour ... 2,188 541 1,061 377 
Wilson ... 2,218 766 «1,156 403 
Others .... 200 ot) 677 1 

Total ... 4,606 1,316 2,894 781 


Does not include 545 cattle, 907 
ealves, 5.911 hogs and 3,041 sheep 
bought direct. 

LOS ANGELES 
Cattle Calves Hogs Sheep 





Armour ... 146 ee4 307 
Cudahy ... 401 10 57 
SEES scenes 37 307 361 
Wilson one ee 

Acme . . 45 ee 

or vu TT 
Cloughe _ oe 272 
Coast ° ne 294 
Harman 16 ses 
eee oe 229 
Union ses see 
United ... 279 2 165 
Others .... 3,364 901 123 


Total ... 6,880 1,281 1,808 








CINCINNATI 

Cattle Calves Hogs Sheep 
Gall’s .... _— ees see 412 
Kabn's ... uve Soe — 
Lobrey ...  ... Pye 773 “ 
Meyer .... phe ° 
Schlachter. 87 ee “29 | 
National .. 7 . - 
Others .... 4 842 16,459 1,729) 

Total ... 936 17,232 2,170 | 





Does not include 1,188 cattle bought | 
direct. Market shipments for the week 











were 142 calves, 1,897 hogs and 868 
sheep | 
DENVER 

Cattle Calves Hogs Sheep 
Armour ... 1,038 2,454 11,500 
Swift ..... 905 1,738 11,931 
Cudahy . 724 116 2 "1M4 3,722 
Wilson .. 460 i: 
Others .... 2,820 292 2.582 938 | 
Total ... 6,037 787 SOS VS.001 
&T. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 4,766 2,086 9,987 3,057 
tartusech. . 755 ee ams 
Cudahy ... 1,439 799 soo ET 
Rifkin ... 856 46 pee 
Superior .. . ° 
aa 52 16,500 
Others .... 76 1,554 | 
Total ...15,502 5,859 28,041 4,900 | 
FORT WORTH 
Cattle Calves Hogs Sheep | 
Armour ... 1,199 2,133 1,190 3,007 | 
Swift ..... 1,460 1,513 1,280 4,689 
Blue 
Bonnet. . 692 55 258 
City ° Tis 181 187 
Rosenthal. 340 52 
Total ... 4,469 3,934 2,915 7,696 
TOTAL PACKER PURCHASES 
Week Cor 
ended Prev week, 
Sept.3 week 14° 
Cattle ......176,258 171,674 
Hogs .......219,107 220,902 
Sheep ...... 01,349 





*Does not include Los Angeles or 
Cincinnati. 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., September 
8.—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa, Minnesota: 
llogs, good to choice 

160-180 Ib $17.25 20.00 | 

180 240 Ib 19. 50@ 21.50 

rT 


240-300 Ib — 2a 21.50 
300-360 Ib o° 18.504 21.00 


Sows 


270-260 Ib 
400-550 Ib. 





$15.50@ 19.50 
13.75@ 17.50 


Readies of hogs at Corn 
Belt markets were: 


This Same day 
week last wk 
estimated actual 
Sept joes 2s 000 ‘ 
he Ree 500 








Sept. Holiday 35, | 
Sept. ,000 30,000 | 
Sept. ~¥rr4 28 000 
Sept .35,000 29,000 


| 
LIVESTOCK RECEIPTS | 
Receipts at major markets, 
week ending goaneng 


AT 20 MARKETS, Week Ended 
c aie Hogs Sheep 








Sept. 3......2 000 354,000 194,000 
Aug. 27... 17,000 336,000 213,000 
a 219,000 247,000 245,000 
1947 ........208,000 272,000 191,000 
BOOS nnn scces 104,000 33,000 196,000 
HOGS AT 11 MARKETS, Wk. Ended 
. .278,000 

278,000 

190,000 

215,000 

21,000 





7 MARKETS, Week Ended: 
Cattle Hogs Sheep 


LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 
during the week ended August 27 were reported to THE Na- 
TIONAL PROVISIONER by the Canadian Department of Agricul- 


| ture as follows: 





GooD VEAL 
STEELS CALVES HoGs* LAMBS 
STOCK Up to Good and Gr. Bi Good 
YARDS 1000 Ib Choice Dressed Saaty weights 
| Toronto $20.50 $23.80 
|Montreal .. 20.55 22.00 
Winnipeg 19.64 21.50 
Calgary .... .. 280 18.88 
Edmonton . 17.90 19.50 
Pr. Albert .. 19.25 
Moose Jaw 19.00 18.40 
Saskatoon ‘ 18.20 21.00 
Regina oe 17.40 20.00 





19.00 


Vancouver 
*Dominion government premiums not included 


The saving 


is amazing " in protecting 
color, flavor, shape 
of fresh, frozen or 


smoked meats... 


ADLER stockinettes 


in a wide range of 
widths and 
fore and hindquarters, sides and 









ADLER 
Representatives 
PHIL HANTOVER, INC 


1717 McGee St. 
Kansas City 8, Mo. 


JOS. KOVOLOFF 
800 N. Clark St. 


constructions for 


cuts of beef, veal, lamb and pork 
to assure protection in freezing 


storing or shipping. Write for Chicago, il 
JACK SHRIBMAN 
FREE catalog and price list to 5610 Berks St. 


THE ADLER COMPANY Cee Se. 


Department N 
Cincinnati 14, Ohio 


Makers of quality knit products for over 80 yeors 





RATH MEATS 


finer Flavor trom the Land O'Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowo 








Sept. B.scsce 213,000 217,000 108,000 
Aug. 27..... 206,000 223,000 118,000 
RET 142.000 147,000 116,000 
1947 ........216,000 172,000 115,000 
WEP ssvavdes 67,000 16,000 114,000 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. S. D. A., Production & Marketing Administration) 
WESTERN DRESSED MEATS BEEF CURED: 








STEER AND TEIFER: Carcasses ee comes Sept. 3, 1949. 15, baw 4 
“sm » Re ‘ eek previous ........... 6,612 
ba SS = 3, 1949. ~~ Same week year ago....... 17,277 
Same week year ago....... 7161 PORK CURED AND SMOKED: 
cow: Week ending Sept. 3, 1949.1,343,006 
ae —— Week previous ........... 497,567 
woe ove ling pt. 3, 1049. Same week year ago....... 591,006 
Same week year ago....... LARD AND PORK FATS:+ 
BULL: Week ending Sept. 3, 1949. 
rat ‘ . Week previous ........... 
» Sept. 3, 1949 ,0f : . 
Week previous no. Loops Sttme week year ago...-... 

ane week year ago....... 840 LOCAL SLAUGHTER 
Week ending Sept. 3, 1949. 11,409 CATTLE: Carcasses 
Week previous ........... 8,727 Week ending Sept. 3, 1949. 6,787 
Same week year ago....... 5,306 Week previous ........... 7,204 

LAMB: Same week year ago....... 5,394 
Week ending Sept. 3, 1919 29,860 CALVES: 

eek previous ....... 29,158 Week ending Sept. 3, 1949. 12,222 
Same week year ago..... 36,568 Week previous ........... 13,273 

MUTTON: Same week year ago....... 9,713 
Week ending Sept. 3, 1949 1,704 HOGS: 

Week previous ........... 2,165 Week ending Sept. 3, 1949. 37,046 
Same week year ago....... 3,554 Week previous ........... 38,353 

HOG AND PIG: Same week year ago....... 19,414 

Week ending Sept. 3, 1149. 4,000 SHEEP: 
Week previous ....... P 8,807 Week ending Sept. 3, 1949. 40,293 
Same week year ago....... 2,848 Week previous ........... 41,833 
PORK CUTS: Same week year ago....... 32,867 
ye 8 . 949. 1,939,662 
Week peovines ©... '.-.--. Sanaa COUNTRY DRESSED MEATS 
Same week year ugo....... 1,186,806 VEAL: Carcasses 

BEEF CUTS: Week ending Sept. 3, 1949. 4,321 
Week ending Sept. 3, 1949. 129,516 Week previous ........... 3,694 
Week previous ........... 323,478 Same week year ago....... 4,227 
Same week year ago....... 180,371 HOG: 

VEAL AND CALF: Week ending Sept. 3, 1949. 2 
Week ending Sept. 3, 1949. 27,048 Week previous ........... 1 
Week previons ........... 12,993 Same week year ago....... 1 
Same week year ago....... 3,468 LAMB AND MUTTON: 

LAMB AND MUTTON: Week ending Sept. 3, 1949. 162 
Week ending Sept. 3, 1949. 6,830 Week previous ........... 125 
Week previous ........... 3,011 Same week year ago....... 27 
Same week year ago....... 1,735 tIncomplete. 





WEEKLY INSPECTED SLAUGHTER 
Slaughter at 32 centers, week ended September 3: 












Sheep 

NORTH ATLANTIC Cattle Calves Hogs & Lambs 

New York, Newark, Jersey City..... 6,787 12,222 37,046 40,293 

Baltimore, Philadelphia ............ 6,650 1,689 27,572 1,717 
NORTH CENTRAL 

Cincinnati, Cleveland, Indianapolis. . 12 2.936 3,049 61.514 7,576 

SN ‘eruicnsbcescecbneeves 5 4 14,612 

ey eee, GOs covcvececveses 12,159 

Es MAD SEs con ccevewcescosesees 16,651 

BE SE ovsccceveccoccecceccevsces 7,360 

Omaha . 16,111 

SD GEE. ccxivsadees docgucesesse aS 11,882 

Iowa and So. Minn.*... 16,661 31,570 
SOUTHEAST‘ .......... 5,814 aie 
SOUTH CENTRAL WEST*........... 24,750 19,871 
—. § | eee 7,825 2 22,331 
PUTED .0-0d.620566 055300 4,553 23, 164 

MEE onc cedenddecunouseesene a 78,939 

PE cn non kane cesahedteen 31: 79,448 

Total same period 1948 83,464 

‘Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, TIL, 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, lowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany. Atlanta, Columbus, Moult*ie, Thomasville, Tifton, Ga. In- 
cludes So. St. Joseph. Mo.. Wichita. Kansas, Oklahoma City, Okla., Ft. Worth, 


Texas. *Includes Denver, Colo., 
Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered approxt- 
mately the following percentages of total slaughter under Federal Meat Inspec- 
tien during July 1949: Cattle, 77.0; calves, 65.2; hogs, 74.0; sueep and lambs, 
33.2. el 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by the Production and 
Marketing Administration, at eight southern packing plants, 
located at Albany, Columbus, Moultrie, Thomasville and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, were reported as follows: 


Ogden and Salt Lake City. Utah. "Includes Los 





Cattle Calves Hogs 
Week ended September 2... 1,167 918 7.431 
EEL, nab 66d ceESeoecescbevbavecersce 1,682 1,199 6,799 
Ce, WE BNE GOR c i eve ccccnccesscecce ,, 682 1,629 3,680 








$ AVE ON MACHINE CORED 
SMOKY MOUNTAIN PEPPERS 


Why Pay For Hand Labor? 
DICED SWEET RED OR GREEN 








IN #10 TINS 
IN BARRELS AND #2'% TINS 
OR KEGS processed in their 
in Salt Brine natural juice. No 


salt added 


M. LICHT & SON 


ESTABLISHED 1889 
611 S. BROADWAY *P.O. BOX 505 * KNOXVILLE 6, TENNESSEE 
































ELIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS + BACON - LARD + DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 

















—CLASSIFIED ADVERTISING— 


PLANTS FOR SALE 








POSITION WANTED 


HELP WANTED 


Abattoir and Rendering Plant for Sale 


This plant has, since 





MANAGER.-CONTROLLER: Complete knowledge of Rendering company 
all packing honvse operations. 20 years’ experience 
with both small and large packers. Capable of de 
partmentalizing plant and installing cost system. 


and territory 


and animals. Give 





wants at once 
man qualified to manage complete rendering plant 
in Illinois, 


a 
. THE 


its establishment, been owned 
. Th 


an experienced and operated by the City of Greensboro, N. ( 


City Council is of the opinion that it should be 
¢ sh ate owned and operated by private enterprise, there 
ee fore, have ordered it sold at public auction. The 


sale to be conducted on the premises at 10:30 A.M 











7 TTR NAT y > ris ie s wire or letter. W NATIONAL PROVI- on “ed on a6 
hey = palpi a BUNSSIURER, 69% 6. SIONER, 407 8. Dearborn St., Chicago 5, IL Tuesday, September 27, 1949. 
—? hae > J. R. Townsend, City Manager, Greensboro, N. C 

nee © aac Bene meme . PRODUCTION FOREMAN wanted to take charge 

Sie ciee asian caeloenee — 38, good of meat canning department in plant located in Vir 

health and excellent education. Good background. | inia. Permanent position, good op-ortunity. Give Meat Plant for Sale or Rent 

Will be available Sevtember 15. Address W-277, full detai’s. experience, age and salary expected. Mode baltdier end ceuinment. can. 860 ham 
waietantc Au eeaeent bashanieiees, jy W-286, THE NATIONAL PROVISIONER, 407 8S. conn el Sn Or aoe eee 

THE NATIONAL PROVISIONER, 407 8S. Dearborn Dearborn St.. Chicago 5, 1] weekly, also cattle bed, complete sausage kitchen 

St.. Chicago 5, Hl. bined i ee . and rendering equipment. Near Vhiladelphia. Good 








opportunity. 














tne cteetieeeiaiaeiems. an hie oxnerj. | ASST. SUPERINTENDENT: With practical experi : 
PLANT SUVERIN1 ENDEN T: Thoroughly < ~- ence in all departments. Excellent opportunity. Chas. Abrams 68 N. 2nd St., 
enced all phases meat packing plant operations. Can P.O. Box 630, Wheeling, W. ¥ : “ 0.9919 _ - a P 
operate plant with low costs, maximum yields and “U. Box Gov, aceling, - ya. Phone Walnut 2-2218 Philadelphia 6, Pa 
produce qual'ty products. W283, THE in ge 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, > FOR SALE: Compact, complete packing house in 
PLANTS FOR SALE Kansas. Kill both hog and beef, process sausage, 
SAUSAGE MAKER-Foreman: Desires position in render. In excellent condition. Owner wishes to re 
small or large plant. Married, age 38. References, Meat packing plant for sale. Adjacent to Union tire. Can be bought reasonably. For further informa 
sober, dependable. can handle help. Wire or write Stockyards, St. Boniface. Manitoba, Canada. Situ tion please contact hil Tlantover, Inc., 1717 MeGee 
P.O. Box 783, Memphis, Tenn. ated on railway siding. Plant has federal inspection, St., Kansas City, Mo. Telephone Victor 8114 








enabling meat to be exported. 


Fully equipped, good -_—= 








SAUSAGE MAKER: Seasoned man, can make full freezer and boning room. Capacity 300 cattle, 500 Small: acking vlant in west Texas for sale or lease, 
line of sausnge and mol’s. Now in Chicago. W-284, hogs, fresh or frozen, ner week. Full price or would cons‘der selling part interest to right man 
THE NATIONAL PROVISIONER, 407 8S. Dearborn $75,000.00 FS290, THE NATIONAL PROVI- with experience. FS-287, THE NATIONAL PRO 
St., Chicago 5, Il. SIONER, 407 8. Dearborn St., Chicago 5, Ill. VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


Page 112 


The National Provisioner—September 10, 1949 











eep 
ambe 
0,293 
1,717 
7,576 
4,612 


2,159 
6,651 


7.360 
6.111 
1,882 
1570 
9,871 
2,331 


10,023 
2,156 





and 
ants, 


alla- 


"I 


°. 
A. 








Sale 


owned 
C. The 
uld be 
there- 
n. The 
) A.M. 


N. C. 





) hogs 
sitchen 
.. Good 


nd St., 
6, Pa. 


yuse in 
husage, 
; to re 
iforma 
McGee 


r lease, 
ht man 
. PRO- 
Ill. 


1949 











—CLASSIFIED ADVERTISING— 





Unless Specifically instructed Otherwise, All Classified Advertisements Will Be inserted Over a Blind Box Number 


set sold. Minimun 2) words pongo = 


CLASSIFIED ADVERTISING PAYABLE IN 


or box numbers as 8 words. Headlines 75¢ extra. List 
advertisements 75¢ per line. Displayed, $8.25 per 
Contract rates on request. 


ADVANCE. PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 





Beef Head Splitter, Boss..............+++ $ 900.00 
Hoof Puller, A-N, MOW........--cecceeeee 600.00 
Hog Hoist, Boss, new.........---..+++006- 1000.00 
A-N Entral & Peck Hasher, 16°x15%"... 300.00 
Gruendler Pulverizer, new, 3 HP.......... 125.00 
Meat & Bone Saw, new, Do All............ 500.00 
Meat & Bone Saw, used, Do All............ 275.00 
Meat & Bone Saw, used, Jim Vaughan.... 175.00 
Meat Grinder, 7% HP, Kleen Kut..... ... 850.00 
Meat Grinder, 15 HP, Sanders...........- 500.00 
Meat Mixer, 1500% ca»., Buffalo, 15 HP.. 750.00 
Silent Cutter, Boss, 15 HP, 2002 cap..... 450.00 
Silent Cutter, Buffalo 732-B, 10 HP...... 450.00 
Kettles, jacketed, 80 gal. stainless steel, ea. 125.00 
Pan Scales, Toledo dial, 500% cap., ea.... 300.00 
Boiled Ham and Loaf Molds, new, alum., 

G debaes segeadwos tpesedwencceneoenane 5.00 up 
Smoke Sticks, new, stainless steel, ea..... .65 
Celloluce Casings, unprinted, Ham & Loaf 

Dic cccdeccccctvovecscescoosescans 3 and 5e ea. 
Mixer, Buffalo #2, 4002 cap., belt dr..... 250.00 
Grinder, Enterprise, #52, belt drive...... 75.00 
Crackling Press, hand power....... ; 35.00 


CHAS. ABRAMS 
68 N. 2nd St. 


Walnut 2-2218 Philadelphia 6, Penna. 


GUARANTEED REBUILT 
SAUSAGE MACHINERY 


(All Machines Sold On a Graront-ed to-Satisfy or 
Money-back in 10 Days Basis) 

#43 Buffalo Silent Cutter, Zo Llorse vower Motor. 

227 Buffalo Silent Cutier, 5 Morse Power Motor. 

227 Buffalo Silent Cutter Combination—51B Grind- 
er, 5 Horse lower Motor. 

223 Buffalo Silent Cutter, 3 Horse Power Motor. 

Combination 2% Buffalo Mixer & 41B Grinder, 2 
Horse lower Motor. 

256 Buffalo Grinder, 5 Horse Power Motor. 

351 Buffalo Grinder, pulley drive. 

252 Enterprise Grinder, pulley drive. 

241 Buffalo Grinder, pulley drive. 

241 Buffalo Grinder, 2 Norse Power Motor. 

100 Ib. Randall Air Stuffer. 

254 Buffalo Hand Stuffer 

NEW 50, 60, 100. & 200 Tb. Air Stuffers. 

NEW 175 and 250 Ih. Mixers. 

NEW Sanders 2150 Grinder. 20 Horse Power Motor 
also NEW 241, 251, 256 Enterprise and Buffalo 
Grinders. 

Jones Superior Saw 219. 

Complete line of supplies & equipment for Butcher, 

Packer & Sausage Manufacturer. 

VISIT OUR SHOWROOMS or BOOTH #7 AT 


A.M.I, CONVENTION 


The Standard Casing Company, Inc. 
121 Spring Street 
New York 12, New York 








MEAT PACKERS—ATTENTION 


2—Aneo 22081 Grenee Pomne, V1 
1—Anco Continnous Screw Crackling Press, in- 
stalled one year 
1—Enterprixe 1 Ment Grinder, belt driven. 
1—Stee] 2000 eallon jacketed. agitated, Kettle. 
12—Stainlexs jacketed Kettles, 30, 40, 60, 80 callon. 
80—Aluminum jacketed Kettler, 20, 40, 60, 80, 100 
- gallon 
Used and rebuilt Anderson Expellers, #1, RB, Duo 
and Super bee 
1—Cleveland Meat Grinder, type 7TE-B, 15 HP 
Motor. 
2—Anco 3’x@’ and 1—Anreo 4’x® Lard Rolls. 
Send us your inquiries, 
WHAT HAVE You For SALE? 


Consolidated Products Company, Inc. 
14-19 Park Kew New York 7, N. Y¥. 
Phene—RAreclay 7-000 





FOR SALE: One silent entter 2’ ‘250 Ibs. capacity 
in new cond tion. Used twice Price $1,800 F.O.B. 
Canton, Georg’a. FS 281, THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago 5, Ill 





ANDERSON ENPELLERS 


All models. Rebuilt. guaranteed. or AS IS. Pittock 
and Associates, Moylan, Pennsylvania. 





ELECTRIC HOIST SALE 
New 5 HP Electric Hoists (for Packers, Butchers, 
Rendering l’lants, etc.). Hoists have Timken bear- 
ings, bronze worm gears, reversing controls, brake, 
5 HP ball bearing motor, 2000 lb. capacity. Sale 
price only $395. Send for literature. 
BERNSTEIN BROS. MACHINERY CORP. 

164 Mechanic St. 

PUEBLO, COLORADO 





“Since 1890"’ 





HOG DEHAIRER: One RUJAK, hand operated 
cradle with 5 HI’ motor and starter. Good as new 
machine, will handle hogs from 150% to 500zZ. 
Complete with steel gambrelling table. A bargain 
at $1,000. F.0.B. plant. San Antonio Packing Co., 
San Antonio, Texas. 





TANKAGE GRINDER: One #2U JAY BEE Ham- 
mer Mill—w, 25 HP A.C. 60 cy. 3 ph. 220 volt motor 
and starter. V_ belt drive, magnetic collector and 
48” cyclone collector with 30 ft. pipe and bagger. 
Price $950 F.0.B. plant. San Antonio Packing Co., 
San Antonio, Texas. 





FOR SALE: One 42x7%, 25 HP Vertical boiler 
comp. 1002 SWP coal with 23 Chicago injector 
shaking os. 4 yrs. old, good condition, $350. Has 
been replaced by a larger boiler. B. J. Price, 1126 
Engle St., Chester, Pa. 


EQUIPMENT WANTED 








WANTED: One York refrigeration booster pump 
Ammonia capacity, 45 tons. At 5” suction and 252 
discharge complete with cooler and gauges. Em- 
pacadora de Ciudad Juarez. 8. A. Manuel II. Cabal- 
lero, Apartado Postal No. 219, Ciudad Juarez, 
Chib. Mexico. 


BUSINESS OPPORTUNITIES 








GET ACTION 
WITH A “CLASSIFIED” 
IN THESE COLUMNS 





Federally Inspected Horsemeat 
Tenderloins, hindquart r cuts, boneless trimmings, 
delivered daily by truck or express to Chicago, 
Cleveland, Detroit arens. Write W-2°8, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
cago 5, > 





For Sale or Partnership 


Wholesale ment company and slaughterhouse in 
southeast Florida. $750,000.00 to $1,000,000.00 busi- 
ness yearly. Owner uvable to handle entire business 
of both places himself. Will sell for lease and in- 
ventory at market price. Write to W-289, THE 
NATIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, Ill. 





Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





HOG + CATTLE » SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor + Exporter * Importer 
Sami S. SUENDSEN 


407 SO. DEARBORN ST., CHICAGO 5, fl 
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We list below some of 
our current offerings 
for sale of machinery 
and equipment § avail- 
able for prompt ship- 
ment at prices quoted 
F.0.B8. shipping points. 
Write for our bulletins. 


SPECIAL LISTINGS 


Liquidation From Three Plants 


A Western New York Packer has discontinued 
killing hogs and cattle, has following equipment 
for i A is de 
scribed as being in geod condition, All motors 
are 220 volt, 3 phase, 60 cycle. 


1—BOSS SENIOR HOG HOIST, with mo- 

tor. Left hand discharge............... $ 575.00 
1—BOSS #52 12 ft. U Bar DEHAIRER, 

chain drive, clutch control conveyor 

tt GP scavbaneuaescedses badees cond 1350.00 
1—BOSS 268 Gambreling Table 8’........ 95.00 
1—BOSS 2158 HOG CASING aes 

MACHINE, with motor, V-belt 
1—BO8S TRIPE SCALDER 6 24 motor. 

As is, fair condition 75.00 


1—BoOss #362 FRICTION BEEF DROP- 








tL Aethoenesesases 180.00 
1—BOSS #385 Size 4 Double Geared Fric- 

tion Hoist, 7% Hl motor.............. 750.00 
1—Boss Fi LIVER & HEARTS HA 

EPSP RRR Rj -menatt 85.00 
3—GL DEE Oni » LIVER & HEART 

HANGING TRUCKS, Each............ 115.00 


1—BEST & DONOVAN BEEF SPLITTING 

Cae, We Os © OR. MONTE. oo cccccnccace 695.00 
1—MECHANICAL HASHER & WASHER, 

10 HP motor & starter 





oo 06550068090 406 1180.00 
1—MECHANICAL BONE = ISHER, Al- 

bright 2638, v-belt driv BS EP. wcccee 850.00 
1—J.B. CRACKLING GRINDER, v-belt 

drive, 20 HP motor & starter...... 465.00 
1—ANDERSON EXPELLER, no tempering 

apparatus, 15 TP motor............... 1150.00 
1—G REASE SETTLING TANK 44"x45’’x 

Sr” SD onn0ccnkutiiubinnn dasa nneuas 125.00 
1—GREASE RECEIVER 36°x96"x48”" deep 

with steam coils, open top............. 185.00 
Equipment From Closed Down Plant 

In Indiana 
1—PAK-ICER: Vilter, 5 ton unit......... $1450.00 
100—-LOCKERS: B.A., 1 used, Each...... 6.00 
50—HAM & BACON’ TREES, open end, 

GN kcocesedecndscsiwissebeeeenbedee 5.00 
1—SAW: Globe, hom & feet, 2 HP....... 225.00 
1—HOG DEHAIRER: Boss ‘#10, with 2 

HP motor, tub & gambreling table.... 400.00 
60—BACON CURING BOXES, 600 Ib., 

Sr ae Se ae ae 15.00 
2—BAKE OVENS, Advance, Serial Nos. 

OS Nee re 1100.00 
1- BAND SAW: NEW JONES SUPERIOR 

36” —354 with moving table........... 800.00 
1- _ Best & Donovan Carcass Splitting 

9050 0056645460600000 6056506000008 565.00 


1 TRIP E WASHER: Anco, with motor. 375.00 
— MARKING SAW: Best & Dono- 


Abas beaSbba Ne tne alahsdasonsobbne 225.00 
1 SCRIBE SAW: Best & Donovan....... 175.00 
1—COMBINATION OVEN & SMOKE- 
HOUSE: L~ ame System complete with 
I Me a nnnhnssecnedindeoeeesone 2000.00 
2 JOURDAN COOKERS, 48"’x48", Each. 200.00 
8—BRINE SPRAY BLOWERS........... 700.00 


Vilter & Niagara, 5 & 10 ton unit, Each 750.00 
1—HOG: 13 CD Mitts & Merrill, 3 months 

Oe ee i na nae caveeseneerens 1750.00 
1—BLOOD DRYER: Anco, new in 1941, 4x 

Oe ee OP ee SR, onc cas yedertenes 1350.00 
1—AMMONIA COMPRESSOR: Worthington 

10%x10%, with 125 HP Synchronous 

motor, generator, & vertical shell & 

tube condenser, used less than 2 years. 7000.00 
50—CURING VATS, Each...........+..+. 10.00 


Equipment From Closed Down Plant 


In Kansas Cit 

I1—GRINDER: 56 8B Buffalo, 10 HP with 

, SS 2 eRe .$ 525.00 
1—GRINDER: Enterprise, 40-66, 8.8. table, 

over entire grinder 66°’x42”", 15 HP Yj 
3—BAND SAWS: Model F, 1% HE (Jim 

Vaughan), Mach ......ccscccsccsss 825.00 
2—SCALES: Fairbanks Morse, 5002 dial, 

%Z graduations. Excellent condition, 

bench type, with stainless pan, Each.. 365.00 





1—SCALE: Toledo, 400% capacity, bench 

SD Kets esteaveretecsninseenn sane nen 200.00 
1—U. 8. SLICER: 150-B with stacker..... 375.00 
1—BAND SAW: Jones Superior 254...... 550.00 


Phone—WIRE—WRITE. Location and full de- 
tails supplied on request. Offerings subject prior 
sale. From our complete files, we can supply 
your equipment needs. Let us know your re- 
quirements. For best results, list with us your 
offerings of surplus and idle equipment. 








7070N. Clark St. Chicage 26, Ill. SHeldrake 3-3313 
NEW, USED, & REBUILT EQUIPMEKT 
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et 
is assured with 


BINKS ROTOUET 
BRINE SPRAY NOZZLES 











PATENTED FEATURES GIVE 
EXCEPTIONAL FLUID BREAK-UP 





Best proof of the superiority of Binks Rotojet 
Brine Spray Nozzles is the fact that more 
of these nozzles are in use today for pack- 
ing house refrigeration than all other makes 
combined. When you specify Binks Rotojet 
nozzles, you know that your good judgment 
is confirmed by the experience of refrigera- 
tion experts throughout the industry. 


Patented side-inlet, whirl chamber design of 
Binks Brine Spray Nozzles permits uniform 
fluid break-up and clog-proof operation at 
pressures as low as 7 lbs. Nozzle bodies 
and removable tips are precision-machined 
from tough, marine brass. Built to give years 
of trouble-free service. Easy to install. Satis- 
faction guaranteed. 


Sead today for Bulletin 


11 describing Binks Rotojet 
Brine Spray Nozzles in full. 
State capacity of installation. 








THERE’S A BINKS SPRAY NOZZLE 
FOR EVERY SPRAY JOB 





3122-38 CARROLL AVE., CHICAGO 12, ILLINOIS 
REPRESENTATIVES IN ALL PRINCIPAL CITIES 
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The firms listed here are in partnership with you. The products and equipment they manu- 
facture and the services they render are designed to help you do your work more efficiently, 
more economically and to help you make better products which you can merchandise more 
profitably. Their advertisements offer opportunities to you which you should not overlook. 
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10 Make your package clean and Sutherland’s 31 years of meat 





— colorful, high spot your brand design, products packaging experience can be 

re merchandise it to the hilt through your most helpful in such a program. Send 
—~ salesmen and retail dealers, and you'll your present package for improvement 
. 86 sell more lard. recommendations. 





FOLDING, PARAFFINED, AND LAMINATED CARTONS MI 
—_ BAKERY PACKAGES - PREPACKAGING BOARDS AND TRAYS PAPER AN 


tly, KALAMAZOO 
ore MICH. 
0k. 


LIQUID- TIGHT CONTAINERS - FOOD TRAYS - PAPERWARE 
EGG CARTONS - PLATES - PAILS - HANDI-HANDLE CUPS 
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And your sausage 
looks betler— 

























SWIFT'S BEEF ROUNDS are 
economical casings of 
fine quality. Carefully 
processed and calibrated * 
to bring you faster stuff- 
ing and more uniform 
products. For your best 
sausage grades of Ring 
Bologna, PolishSausage, 
Liver Sausage, etc. 





SWIFT'S BEEF BUNG CAPS— 
Closely fatted to im- 
prove finished appear- 
ance, Swift processes 
them as quickly as pos- 
sible for freshness and 
perfectcolor. ForCooked 
Salami, Bologna, Veal 
Sausage, Capicolli, 
Minced Specialty, etc. 





SWIFT'S PORK BUNGS— Uni- 
form and superior qual- 
ity casings for Liver Sau- 
sage and Dry Sausage. 
As with all other Swift 
Selected Natural Cas- 
ings, these are carefully 
graded and selected for 
value and satisfaction. 





SWIFTS SELECTED 
and sélis better it NATURAL CASINGS! 





HE final test of a natural casing is whether 

it makes your sausage “‘look good’’ to con- 
sumers when they see it in meat cases. For the 
better it looks—the better it sells! 

Because this “eye appeal” influences your 
sausage sales, always specify Swift’s Selected 
Natural Casings. For these finest casings meet 
every: requirement for quality sausage and 
specialty meats manufacture. 

They’re uniform in size, length and strength 
—precision measured, tested by pressure and 
carefully checked for freedom from flaws. 

And during processing these selected casings 
allow an even smoke penetration . . . seal in the 
flavor and juice. 

So when you order Beef Rounds, Pork Bungs 
and other natural casings—make sure you get 
Swift’s Selected Natural Casings. They’ll make 
your sausage look better—sell better. Order 
from your Swift salesman, or, wire, write or 
phone the nearest Swift Branch Office. 


SWIFT & COMPANY 





Order 
ite or 





